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...new SNUG-PAK** overwrap! 
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Get High Impulse Appearance . . . Superb Brand Identity | 
Long Shelf Life . . . Sensible Low Cost! | 
Unilox printed Saran casings are ideal for processing .. . perfect 


for chunking .. . add extra ZIP to your brand design . . . sparkling, 


lively, glamorous color that can’t smear, crack, chip or rub 





| 
| 
off... it’s beauty that’s there to stay ... locked between the plies! 
AND, when it comes to over-wrapping your chunks, SNUG-PAK 
= can do for you what no other film can do... gives you smooth, 
+—— unwrinkled, tight-fitting, strong, CLEARLY transparent, low-cost, 


| film packaging! Simply wrap, twist, heat shrink .. . seals easily, 

















positively ... low moisture-vapor-transmission extends shelf-life, 
cuts weight loss... film strength whips rewrap problem! 

~. Unilox printed Saran casings combined with new SNUG-PAK is 
Sern} >) certainly the sensible way ... the beautiful way to bigger liver 


sausage chunk sales! Cal] your Tee-Pak Man for more information! 


Tee-Pak, Inc. 


Chicago « San Francisco 


Tee-Pak of Canada, Ltd. 


Toronto 
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BUFFALO-STRIDH 
CASING 
PROCESSING MACHINERY 
will give you 
BETTER YIELD—better casings. 
Will save maintenance 
and labor. 






Buffalo sausage machinery 

is designed, manufactured and 
serviced by the most highly 
specialized organization of its 
type. That’s why Buffalo 
machinery... today as always... 
produces the highest quality 
sausage for the lowest overall cost. 


































Write for catalog 
and information 





Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
gtinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 







@ “Cool Cutting” 
Grinders 


@ “Direct Cutting’’ Converters 
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The Highest Quality 
ul | & in Sausage Machinery 
for over 87 years 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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The Challenge 
O 
Leadership **" 


“Just as good” isn’t good enough! 


It comes from within! A simple precept places respon- 
sibility upon research and testing laboratories to main- 


tain that qualty for which The Griffith Laboratories 


That challengng phrase promises higher unform flavor 


qualty in PEPPEROYAL*—and every Griffith product. 





THE GRIFFITH LABORATORIES, INC. 
CHICAGO 9, 1415 W. 37th St. ¢ LOS ANGELES 58, 4900 Gifford Ave. 
NEWARK 12, 37 Empire St. 





Better 
It must be-good (for you) 


to bear the name 


*PEPPEROYAL® and SOL- 

UBLIZED SEASONINGS. Bet- : ee) 

ter and predictable flavor 

quality in fast dispersible P 
form. Packed airtight in unit } & 

or batch-size bags. 
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KRUSTO Batter and Breading Pe 
Mixes for meat, fish, and fowl } 
items. Rich flavored, made of | \ 
"crumb" loaf — fat-free for 4 as 
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higher pick-up. 
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= Main Office and Factory: Bridgeville, Delaware 
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Real Progress Here 


Recent reports by the U.S. Department of 
Agriculture emphasize the remarkable increase 
in productivity per beef cow, sow and ewe 
during the last 30 years. 

During the last three years somewhat fewer 
sows have farrowed on U.S. farms than in 


1924-26, but 27 per cent more pork has been . 


produced, Most of the gain in production of 
pork per sow has been the result of saving 
larger litters. Litters in 1924-26 averaged 5.48 
for spring pigs and 5.64 for fall pigs. During 
the last three years litters have averaged 6.91 
for spring pigs and about 6.80 for fall pigs. 

The percentage lamb crop also has in- 
creased, although not as fast as litter size for 
hogs. While the number of ewes for the last 
three years has been 18 per cent below the 
number three decades earlier, lamb and mut- 
ton output has been 21 per cent greater. 

The live or dressed weight of animals pro- 
duced per breeding unit is only one measure 
of productivity, which may also be expressed 
in terms of units of labor, amount of feed re- 
quired, etc., but the record cited above does 
show praiseworthy progress in the animal hus- 
bandry skill of American farmers. It also in- 
dicates that American farmers and consumers 
are enjoying an intangible but real dividend 
on the investment which the government and 
private industry have made in research and 
education on breeding, feeding and other 
phases of animal production. 

It is easy to see that there would probablv 
be much less meat available today, and that 
prices would be much higher, had American 
producers not brought about this outstanding 
improvement in operating efficiency. 

Continuation of this progress will be nec- 
essary in the future if the growing population 
of the United States is to have the meat it 
needs at prices it can pay. 


News and Views 





Among Important "Basics" up for discussion at the Amer- 


ican Meat Institute’s golden anniversary meeting next month 
will be irradiation as a means of prolonging the shelf-life of 
highly perishable meat. One new development aimed specific- 
ally for use in the meat industry is a proposed double-action 
nuclear reactor, which will be discussed by Lt. Col. Belmont 
S. Evans, jr., of the Army Quartermaster Corps. He will speak 
as one of three features of the convention’s engineering and 
construction session on Saturday morning, September 29. 

The proposed reactor is to be so designed that it can be 
located with safety near the packing plant, an important advan- 
tage. A second objective is that the reactor will supply large 
quantities of low-pressure steam as a by-product. Low-pressure 
steam is required in great quantities in meat packing plants 
for heating water, for space heating and for many processing 
operations, If both objectives are achieved, this reactor gives 
promise of lowering the ultimate cost of gamma ray irradiation. 
Recent research has indicated that pasteurization of meat and 
meat products by irradiation with gamma rays will substan- 
tially prolong the shelf-life of these items when protected 
by the usual methods of refrigeration. 

Evans’ talk will include information on design material, dis- 
cussion of costs of installation and operation, necessary safe- 
guards, capacities and other pertinent facts regarding the re- 
actor. The AM. annual meeting will extend from Friday, Sep- 
tember 28, through Tuesday, October 2, and will be held at 
the Palmer House in Chicago. 


Proposed Changes in federal meat inspection regulations, 


published in the Federal Register of August 18, would simplify 
identification of antioxidants and fats. Antioxidants no longer 
would have to be listed specifically on labels; when used, the 
phrase “antioxidant added” would be sufficient. In labeling of 
comnounds and shortenings, the terms “animal fats,” “meat 
fats” and “food fats” could be used to identify such fats in the 
list of ingredients. “Meat and vegetable fats” or “vegetable 
and meat fats,” depending on which fat predominates, or “food 
fats” could be used to identify the fats where the compound 
or shortening consists of a mixture. These changes have been 
urged by the lard committee of the American Meat Institute. 
In addition, the proposed revision would require packers to 
provide inspectors with outer work clothing, except for shoes. 
Interested persons have 30 days to file any comments with the 
chief of the Meat Inspection Branch, U. S, Department of 
Agriculture, Washington 25, D.C. 


Contract Negotiations were opened in Chicago this week 


between Wilson & Co., Inc., and the United Packinghouse 
Workers of America while Swift & Company representatives 
met again with negotiators from the UPWA and the Amalga- 
mated Meat Cutters and Butcher Workmen of North America. 
Major demands of the unions to date have been presented in 
general terms. They include a substantial wage increase, a re- 
duction of the work week with no reduction from 40 hours’ 
pay, and some form of guaranteed annual income, with details 
to be worked out at a later date. The unions also have opened 
negotiations with Armour and Company and The Cudahy 
Packing Co. The present master agreements, which customarily 
set a pattern for the industry, have been terminated as of their 
expiration date, September 1. 











Wyandot 
Adds a 
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and Gets a 
Good Gain in 
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NEW FOIL PACKAGE gets final check 
from Dr. Jack D. Bender, left, chief MIB 
inspector at Columbus, and George G. 
Lichvarik, general manager, facing camera. 


REATER than proportionate in- 
G crease in productivity in the 


preparation of frozen meat spe- 
cialties has resulted from a second 
expansion in plant by Wyandot Meat 
Products, Inc. of Nevada, Ohio. In 
this move new equipment was _ in- 
stalled, a new sharp freezer was added 
and an efficient material flow plan 
was adopted. 

Processing capacity has been raised 
materially and packaging capacity 
has been . doubled, according to 
George G. Lichvarik, general man- 
ager, with an increase of only 30 per 
cent in floor space. Part of this is de- 
voted to additional office area. 

To accomplish its expansion objec- 
tive, the firm built an additional wing 
which squared the building and pro- 
vided additional manufacturing and 
office area. New offices are now lo- 
cated at the front with some of the 
coolers. Manufacturing facilities take 
up the central area and more coolers 
and freezers occupy the rear of the 
building. With the coolers adjacent 
to manufacturing facilities the tem- 
perature in the processing room is not 
subject to wide variations. 

Formerly the loading door was 
next to the aisle leading to the main 
holding freezer and office. Traffic at 
this point was heavy and a consider- 
able amount of heat escaped each 
time the door was opened. Now the 
loading door is in the manufacturing 
room. With the office area completely 
separated from processing facilities, 
refrigeration demand has decreased. 

A General Machinery frozen meat 


SPACIOUS, LANDSCAPED grounds add to 
appearance of Wyandot plant (top) and 
provide room for expansion. New MIB ap- 
proved foil-wrapped carton shown at left 
was designed for maximum eye appeal. 


ore 
en ae 





CARTONS FOR buttered steaks are formed 
by machine at right. Note operator check 
weighing steaks before they are buttered 
and packed four to a carton. 


slicer, and an Enterprise heavy duty 
grinder powered by a 40-hp. electric 
motor, have been added to manu- 
facturing room equipment. The two 
units have eliminated much manual 
work. One operator now can strip the 
frozen meat block from the shipping 
container, place it in the feedway 
and let the machine slice it while he 
unwraps another block. The sliced 
meat is fed into the grinder for a 
finer, second cutting. Formerly, the 
two grindings were done by one unit. 
Wyandot maintains high quality in 
its products, grinding the meat just 
before stuffing or molding, and use 
of two units has cut down on a pro- 
duction loss experienced previously. 

The slicer cuts the block into uni- 
form pieces to facilitate grinder feed- 
ing. There is no need to temper the 
meat and risk a soluble protein loss. 

Frozen meat slicing, grinding, and 
stuffing operations are performed in 
a central location. This relocation has 
lessened materials handling. 

In filling the Buffalo stuffer, the 
company uses a metal apron which 
is strapped to the machine. This 
apron is located just high enough to 
clear the truck holding the ground 
meat. As the employe shovels meat 
into the stuffer, falling particles are 
caught by the apron. The apron also 
catches meat that may be dislodged 
by jarring the stuffer. A considerable 
amount of meat is saved by the 
apron, Lichvarik reports. 

The line for buttered-beef steaks 
and other sliced-molded meat prod- 
ucts has been mechanized. A General 
Machinery carton former is situated 
at the head of the two-flight conveyor. 
This machine sets up the wax-coated, 
white-board cartons used as meat 
containers. Flat cartons are placed in 
the holding magazine of the unit 
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CARTONS ON bottom conveyor move past 
operators for filling and return to glide-off 
station (foreground) by top conveyor after 
they have been packed with steaks. 


which forms, side locks and discharges 
them onto the takeaway conveyor 
which carries them to the weighing 
stations. Empty cartons travel on the 
lower flight of the conveyor. The out- 
put of the forming machine is regu- 
lated to provide sufficient boxes for 
the three U. S. Slicing Machine units. 

Slicing machine operators group 
the sliced product and insert waxed 
parchment sheets between the units. 
They pass the grouped slices to check 
weighers on the other side of the 
conveyor. These operators weigh, but- 
ter, and insert product into the car- 
tons and lock them. The cartons then 
are placed on the conveyor's top flight 
which carries them to the Hayssen 
overwrapping machine, 

The top conveyor has a slideoft 
which connects with the overwrap- 
ping machine. A piston controlled by 
an electronic eye automatically pushes 
the carton onto the intake conveyor 
of the machine. The slideoff termi- 
nates directly over the intake con- 
vevor. Flight drag bars activate the 
electronic eye. The control feeds the 


} overwrap machine without interrup- 
\ tion, assuring maximum output. The 


slideoff and top conveyor belt hold 
sufficient packages to insure instanta- 


/neous feeding of overwrapping unit. 


The packaging and feed control 
lines were installed by Progressive 
Development Co. 

Wyandot is using Alcoa foil lami- 


| nate to overwrap its buttered steaks. 


The foil gives the package colors ad- 


| ditional “life.” The package front has 


a natural-color platter display of the 


| cooked product. Other colors used 


are red, blue and white. The package 
makes effective use of irregular space 
patterns and crisscrossed stripes of 
silver. It also carries brand and prod- 
uct identification, inspection and 





‘ 2 48 
OVERWRAPPING UNIT is fed directly from 
the glide-off chute. One employe supervises 
the overwrapping operation and packs the 
cartons in shipping containers. 


weight legends, and a price panel. 
The reverse side features a sketch of 
a family seated at a meal and a farm 
scene as well as cooking instructions. 

Use of the new foil package in- 
creased sales by 25 to 30 per cent, 
management reports. The success of 
the foil package has prompted the 
company to change its cubed beef 
steak overwrap to laminated foil. 
This new package design, recently ap- 
proved by the MIB, features a full- 
color platter display on the front and 
other essential information. A_ full- 
color outline of a housewife stand- 
ing next to printed cooking instruc- 
tions is featured on the top half of 
the reverse. The bottom half features 
more platter displays and a beef head 
to illustrate the type of meat used. 

An additional advantage of the foil 
overwrap lies in better protection of 
freshness, management claims. While 
production is geared for prompt ship- 
ment, the fact that frozen meats have 
a long merchandising cycle makes 
this an important consideration, 

Foil wrap also retains its full bright- 
ness during handling at retail. 

The newest package, an economy 
carton, also uses red, white and blue 
as its basic colors. This is a shallow, 
wall-type carton holding 2 Ibs. of 
steak. The number of pieces varies. 
A banner, printed in glowing ink and 
giving product weight and price in- 
formation, is placed on top of the 
steaks. The package is overwrapped 
in clear cellophane. The glow of the 


FROZEN MEAT is sliced under watchful 
eye of Ralph Estcostt, MIB inspector (top). 
Center photo shows finely ground meat 
emerging from new second grinder. Sausage 
meat is stuffed into fibrous casing for freez- 
ing (bottom photo). Note apron (lower 
left) attached to stuffer to catch over- 
flow of meat during stuffer loading. 
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banner permits ready assimulation of 
pertinent consumer information, At 
the same time, the package shows the 
red color of the meat to good ad- 
vantage, comments Lichvarik. 

Wyandot also has rearranged its 
cube and fabricated steak depart- 
ment. Three Hollymatic units and six 
tendering machines are located in this 
area. Formed and fabricated steaks 
are placed on stainless steel pans and 
then on shelf trucks for movement to 
the —°30 F. blast freezer which can 
freeze from 1,000 to 1,500 Ibs. of 
product per hour. 

Meat for institutional use is pack- 
aged in polyethylene pouches. All in- 
stitutional meat products are portion 
controlled, A self-locking, self-form- 
ing shipping container (see page 32) 
is used for institutional products. 

The new panelled offices have pro- 
vided the company with much-needed 
room and improved the appearance 
of the business headquarters. Man- 
agement believes that putting the best 
foot forward in the organization of- 
fice, as well as in the quality of the 
firm’s products, is sound business. 






















Tisermo King design . . . smart and beautiful? Yes, but 
it’s primarily designed to do the most efficient job of 
cooling possible. That’s one of the reasons Thermo 
King is mounted in the nose of your trailer—up out of 
the way—leaving maximum space in trailer for payload. 

Each Thermo King unit is compact, yet easy to serv- 
ice. Only Thermo King has the exclusive starter-gener- 
ator... cuts the engine off completely when your load 


therm 
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44 SO. 12TH STREET, MINNEAPOLIS, MINNESOTA 


20 





in refrigeration too... 
design makes the 


difference 


Thermo King 


is designed 
to give you 


MORE REFRIGERATION 
FOR YOUR DOLLAR 


Foxconn 


foo rere ttsibiertpetialier 


has reached the proper temperature. This is a design 
factor that saves you money. 

And other Thermo King units are designed to doa 
double job . . . both HEAT and COOL. Thermo King 
can be electrically operated at the dock and gas oper- 
ated on the road. 

YES, Thermo King design makes the difference! 
Thermo King gives you more refrigeration for your dollar! 


2011 E. GSTH ST., LOS ANGELES, —s 
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in answer to the question posed 
in the above heading is simple. 
They mean a reduction in mainte- 
nance costs. They are cost-reduc- 
ing—not in the initial purchase price— 
but over the long pull. Surfaces 
coated with epoxy paints do not rust 
or corrode as rapidly as when other 
products are used. Costs of surface 
preparation and labor in the main- 
tenance of a plant are consequently 
reduced, 

There are five basic types of 
epoxy coatings, each of which does 
one or more jobs best. These are: 
The epoxy esters 
The epoxy amines 
The epoxy polyamides 
The epoxy ureas 
The epoxy phenolics 

Most important to the meat pack- 
ing industry are the first three since 
these are air-dry systems. The epoxy 
esters are the most widely used, and 
are a one package unit. They are 
closely related to phenolic base ma- 
terials except that they retain their 
color longer and better, They drv 
with regular or fast speed depending 
on the amount of epoxy resins in- 
corporated. Epoxy resin content also 
controls their chemical and corrosion 
resistance. Normally, resistance is ex- 
cellent to detergents, mild acids and 
alkalis, and aromatic and_ aliphatic 
solvents. The coating is hard, vet 
flexible, and adheres tightly. 

The epoxy amines are probably 
the most widely produced of the two 
package types. One of the two pack- 
ages contains the amine curing agent, 
the other the epoxy resin. This curing 
agent is toxic until mixed and the 
film has dried. The epoxy amines 
are chiefly noted for their excellence 
in solvent resistance. They air-dry 
to handle in from two to six hours at 
normal temperatures, but do not de- 
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By GREG S. NIEDT 
Steelcote Manufacturing Company 


velop top chemical resistance for 
about a week. The speed of cure is 
greatly accelerated by increases in 
temperature. This works conversely 
also, though special formulations can 
be developed to cure at temperatures 
as low as 40° F. They are some- 
what more brittle than either the 
epoxy esters or epoxy polyamides, but 
will withstand high impact and more 
than normal abuse. The film pro- 
duced is glossy, durable and has ex- 
cellent adhesion. 

The epoxy polyamides are undoubt- 
edly the best general utility anti-cor- 
rosive finish known today. They have 
excellent applicability in a great va- 
riety of colors to concrete, wood, 
plaster, metal, rubber and most plas- 
tics. They are outstanding air-dry 
finishes for resistance to acids, alkalis 
and other chemicals, to abrasion and 
solvents. Laboratory exposure tests 
show they withstand crazing or film 
failure the equivalent of almost a 
decade. This points to a life expec- 
tancy of over ten years on exterior ex- 
posures! The epoxy polyamides will 
adhere to surfaces that are wet from 
condensation or washing. Concrete 
may easily be painted by thoroughly 
washing with detergent and water, 
flushing down, then painting while 
wet, Good coverage, adhesion, tough- 
ness and easy maintenance result. 

The epoxy polyamides can be used 
anywhere in a meat plant where a 
non-odorless coating is acceptable. 
They can be used on walls, ceilings 
and floors, in cooler rooms, on floors 
where there is heavy steel-wheeled 
traffic and on metal surfaces subject 
to corrosion from brine, humidity 
and chemicals. Their glass-like gloss 
is easy to keep clean. The film is 
completely resistant to detergents as 
well as other chemicals such as tri- 
sodium phosphate, kerosene and gas- 
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What Do the New Epoxy 
Base Paints Mean to 
The Meat Industry? 


SAUSAGE ROOM is one of many plant locations where conditions are 
rough on protective finishes employed on equipment, walls and ceilings. 


oline which are sometimes used on 
greasy floors. A few epoxy polya- 
mides have been especially formu- 
lated with zinc dust to produce a 
zinc rich coating that gives complete 
protection against rust on steel sur- 
faces. Even scratches to the bare 
metal do not rust because of the 
sacrificial property of the pure zinc 
metal pigment. 

Epoxy polyamide zinc rich primers 
are without equal in paint history 
for resistance to rust which is prob- 
ably the biggest surface maintenance 
problem that meat packers have. 
With them it is possible to achieve 
practically the same result as gal- 
vanizing except that the application 
can be done on the spot. The richest 
epoxy zinc rich formulations deposit 
over 90 per cent pure zinc metal to 
the dried paint film. This high per- 
centage achieves positive blanketing 
action, whereas lower percentages are 
often impractical. 

Briefly, the last two products, the 
epoxy ureas and phenolics, although 
extremely important in the control of 
corrosion, have very little value to 
the meat packer as a maintenance 
item because they must be cured at 
high temperatures which are seldom 
found readily available in meat pack- 
ing plants. The epoxy ureas were de- 
veloped especially for use as a flex- 
ible, chemical, mar and abrasion re- 
sistant film in appliance finishes 
commonly found in the new washing 
machines and on laboratory furni- 
ture. Experience has shown that a 
washing machine interior which has 
this material on it as a primer has 
better chemical resistance than sev- 
eral times the mil thickness of other 
products, 

The epoxy phenolics have found 
their way into use as tank linings 
which must be resistant to such 
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strong chemicals as sulphuric acid, 
hydrochloric acid, latex, glycerine, 
gasoline and many others. It is a 
high baking material and a good 
tank lining needs five or six coats. 
The story of epoxy coatings does 
not end with a discussion of the paint 
products. There have been developed 
100 per cent solids combinations of 
these materials which are extremely 
chemical resistant. When correctly 
used these present a surface that is 
equal to and in most cases better 
than metal or concrete. Epoxy prod- 
ucts exist today which are four times 
stronger than concrete, and more 
acid and alkali resistant than masonry. 
High solids combinations have found 
their way into the field of fibre glass 


construction and repair replacing 
the older, less durable polyester 
resins. Other formulations may be 


tapped, filed, stamped or drilled to 
make self lubricating bearings that 
are easily poured and cured. 

The 100 per cent solids combi- 
nation materials can be used in 
meat packing, sausage manufactur- 
ing and meat rendering plants in 
the following ways: for patching 
walls and floors; complete floor. re- 
surfacing; or as an alkali and acid 
resistant grouting. An eighth of an 
inch thickness of this material over 
a solid foundation will support the 
weight of a diesel locomotive. Al- 
though concrete may have deterior- 
ated, 100 per cent solids epoxy com- 
binations will make the surface serv- 
iceable again. The 100 per cent 
solids epoxy combinations which are 
pigmented with aluminum and iron 
are excellent patches for leaky pipes 
and tanks and make ideal bedding 
compounds for machinery. 

Experience has proved that prod- 
ucts containing small amounts of 
epoxy resins have little merit. It is 
necessary that the epoxy be at least 
30 to 50 per cent of the vehicle. 
Without that, the user should expect 
poor protection. Each formula is dif- 
ferent. Each has been developed and 
tested independently by each manu- 
facturer. The quality of each formula 
therefore depends on the experience 
and testing behind it. A brand of 
epoxy paint and a brand of sausage 
have this in common. The purchaser 
of either is dependent on the integritv 
and skill of the manufacturer. 


Animal Foods Production 


Canned food and canned or fresh 
frozen food component for dogs, cats 
and like animals, prepared under gov- 
ernment inspection and _ certification 
in July totaled 32,246,809 Ibs. 
against 28,520,140 Ibs. in June. 
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VENTING SAVES MOTORS AND IMPROVES OPERATION 


Continued maintenance of the pre- 
scribed temperature during the oper- 
ation of electric motors, in order to 
prevent overheating and burnout, de- 
pends on keeping the air passages 
clear, clean and dry. Air passages 
which are allowed to become soiled 
impede heat transfer, and the minute 
particles in the air cause friction. If 
it is necessary to operate a motor in 
an atmosphere which is humid or 
contains dust or grease particles, then 
the motor should have a clean, cool 
air source. This can be best accom- 
plished by ventilating ducts. 

In rendering operations, Expeller 
installations invariably are associated 
with dust, grease and vapor. There- 
fore, Expeller manufacturer, V. D. 
Anderson Co., has recommended that 
metal ducting to a clean air supply 
be furnished during installation. Vent- 
ing the drive motor is done accord- 
ing to the recommendations of motor 
manufacturers. 

Actually, most electric motors are 
vented with air drawn through the 
vents by fans to cool the windings 
either directly or indirectly. The elec- 
trical motor acts as its own fan. 

Installations having a motor frame 
405, which has a 25-hp. rating, re- 
quire a 6-in. diameter sheet metal 
duct. Larger frame sizes require a 8- 
in. duct. The duct to each motor 
should not be more than 25 ft. long 
and should not have more than two 
elbows. If a longer pipe with more 
than two elbows is used, a booster 
fan should be installed to force air 
to the motor. This fan should supply 


15 to 20 cu, ft. per minute per hp. 
at one inch of water static pressure 
at the motor. The outside duct end 
should be fitted with a 45-deg. elbow 
pointed down to prevent water from 
falling into it. It should be covered 
with a coarse screen which should 
be cleaned regularly to keep out for- 
eign objects. 

Duct venting of motors which 
operate in dirty areas sharply reduces 
loss due to overheated windings 
caused by clogged air passages. Duct- 
ing also reduces the frequency of 
cleaning these passages. 

In its new plant the Milwaukee 
Tallow & Grease Co., Milwaukee. 
has duct-vented the motors which 
operate its battery of Expellers. Nor- 
bert Zazem, general manager, says 
the firm has had no motor trouble 
in approximately two years of use. 
In the older plant, which did not 
have vents, motors burnt out occa- 
sionally, he said. Zazem also at- 
tributes better motor performance to 
venting. Cooler motors perform more 
efficiently, he claims. 

Ducting is made of aluminum to 
prevent rusting. The filter at the duct 
opening is cleaned once every 30 
days. The duct has a cup like depres- 
sion at the point of contact with the 
electric motor into which entrapped 
moisture falls. 

While the system has been engi- 
neered for Expellers, meat packers, 
troubled with undue or frequent elec- 
tric motor failures should examine 
the condition of the air sucked in to 
cool the motor. 
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METROPOLITAN MEAT SAYS 


Pride in Surroundings and 
Products is Key to Success 


the attractive in plant con- 

struction has been achieved 
by a seven-year old hotel and res- 
taurant meat purveyor, the Metro- 
politan Meat Supply Co. of Detroit. 
Planned product flow with dual 
check weighing takes care of the 
practical. The windowed two-floor 
office, with its decor enhanced by 
tropical plants and fish, typifies the 
beautiful. 

The plant is located in the De- 
troit eastern market area and was 
built to the specifications of its man- 
agement team, John T. Virgin and 
his sons, John R., and Tom. Deal- 
ing with customers whose own 
plants frequently are show places, 
the Virgins believed that an attractive 
building was essential to their busi- 
ness. However, because of the com- 
petitive nature of the meat industry, 
it had to be efficient. The new build- 
ing, which is leased, satisfies these 
two objectives. 

A wide aisleway, which serves as 
the receiving area, separates the 
cooler section from the office area. 
Overhead rail is extended to the re- 
ceiving door to reduce product han- 
dling. Incoming meats are weighed 
on a Fairbanks, Morse rail scale and 
are then moved into the main cooler. 
This operation is under the constant 
casual supervision of management 


, BLEND of the practical and 


INCOMING CUTS and carcasses are 
weighed on the rail. Scale is visible from 
offices located on other side of aisleway. 
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since the  glass-partitioned offices 
form one wall of the receiving aisle. 

The firm also intends to install 
a floor scale in the receiving area, 
says John R. Virgin. . 

While it receives a considerable 
volume of lamb carcasses and_ beef 
quarters, the company also purchases 
a great many primal cuts. Some of 
these are fabricated into restaurant 
cuts and some are aged. The primal 
cuts are stored in the cooler on racks 
in a U-pattern along the holding- 
cooler wall. Primal cuts of incoming 
beef are placed on trollies and railed 
into the cooler where they are re- 
moved and placed on the racks. 

When the floor scale is installed, 
cuts will be placed on a_ skid, 
weighed, moved into the cooler, and 
placed on the racks. Skid handling 
will expedite the receipt of the primal 
cuts, as it is easier to place the meat 
on the skid than to impale it on 
the tree, states John R. Virgin. Fur- 
thermore, removing meat from the 
trolley generally is a two-man opera- 
tion, as One man removes the meat 
and the other steadies the trolley. 
The skid method will require only 
one man to do the job. 

Racks can hold approximately 800 
beef ribs and 400 full beef loins. 

The main cooler has two work 
divisions, an overhead rail and rack 
holding area, and fabricating-provis- 


MAIN HOLDING cooler is equipped with 
racks along the walls. Short rails down 
cooler center contribute to efficiency. 
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MODERN TWO:story building shows that 
pleasant and efficient working conditions can 
be combined. (Bottom) John T. Virgin, 
center, checks the company's inventory 
sheets with his sons, Tom (left) and John R. 


ions storage space. Holding racks. 
in tiers of five, line the walls in a 
U-pattern under the rails. The 24 
rails have a total length of 350 ft. 
Shorter rails permit an easier cut out 
of carcasses or quarters, Bill Klinger, 
cooler foreman, points out. 

Rails from the holding area ex- 
tend to the fabricating area and 
make a complete loop around the 
work benches. Consequently, butch- 


PRIMAL CUTS and small carcasses are 
wrapped in paper monogramed with the 
company name and trademark for shipment. 
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ers can move meats from the railed 
area to the work bench with mini- 
mum effort. Quarters or other primal 
cuts for fabrication are placed on 
trollies when they are received. This 
assures easy handling later on. 

The fabricating area is equipped 
with two Biro band saws and Le- 
land tendering machines. 

The company handles smoked 
hams which are hung on offal racks 
anchored to the wall and tilted out- 
ward. Offal meats are handled in 
McClintock pan trucks. These pans 
have proved ideal for calf and beef 
livers, says John T. Virgin, since 
they are perforated and keep the 
color at optimum level. They also 
help to keep other items, such as 
tongues, in firmer condition. 

Management has found from ex- 
perience that when the foreman is 
busiest in directing butchers and 
in billing orders, he usually is stand- 
ing still. Since he is relatively in- 
active, and the cooler temperature 
is about 40° F., he is likely to be- 
come uncomfortable. To solve this 
problem the firm built a glass en- 
closed and heated office from which 
Bill Klinger, cooler foreman, super- 
vises the activities of the butchers. 

Another work saver is the paper 
transfer system, In normal proced- 
ure, orders are received and written 
in the office, sent to the cooler for 
filling, and then go back to the office 
for billing. In this constant flow of 
papers, which necessitates movement 
in and out of the cooler, office per- 
sonnel became uncomfortable — be- 
because of temperature differences. 
The company has installed a Lamson 
pneumatic paper transfer system to 
solve the problem. Papers are put in 
a carrier and placed in the tube 
which promptly delivers them to the 
correct station. The system covers 
the cooler, main office and_ private 
sales offices on the second floor. 
Management states that in terms of 
work effort saved, the system has 
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FABRICATING AREA is equipped with two saws and two tendering machines for prepara- 





‘ % ; her ite 


tion of portion control meats. Note the extensive size of the working area. 


paid for itself. The refrigeration loss 
caused by opening and closing doors 
has also been reduced. 

In order filling, meat moves for- 
ward through the cooler. As it is 
boxed, wrapped or placed in an or- 
der basket, it moves to the rear of 
the plant. The meat is check weighed 
again and moves to the shipping 


: 


BILL KLINGER, cooler foreman, checks or- 
ders and supervises work from heated office. 


dock at the rear street side of the 
plant. The dock is equipped with 
slideaway doors and accommodates 
two trucks. The firm has four Ford 
trucks in its delivery fleet. 

Metropolitan used all steel beam- 
ing in its cooler. The main steel 
truss runs the length of the cooler 
and is anchored to the steel in the 
wall. Tie rods, suspended from the 
main truss, hold steel joists which 
support the overhead rails. Rail 
alignment can be maintained easily 
by adjusting the tie rods, John R. 
reports. 

The cooler is refrigerated by di- 
rect expansion coils located above 
the rail. These provide an air cham- 
ber which facilitates chilling. Re- 
frigeration is supplied by a Thermo- 
bank unit from Frigidaire compres- 
sors. The expansion coils have cop- 
per drip pans and copper drain 
pipes to eliminate corrosion. The de- 
frosting cycle is governed by Minn- 
eapolis-Honeywell controls. 

Vapor-proof lights are used in the 
cooler, They are located at rail level 





COMPLETE LINE OF QUALITY | 


Seasonings | 


OF NATURAL & SOLUBLE SPICES 
Expert Custom Blending for Your Individual Needs 


IRSsTSP 
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aCE Miving Company, Ine. 


Sen Francisco, V: 
19 VESTRY ST., NEW YORK 13 © 98 TYCOS DR., TORONTO 10, CANADA pe me “yaad 
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Carlots 





DRESSED BEEF 
| BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 


Barrel Lots 


OFFAL 


ST. PAUL 
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Hock Joe Poet 


THE FINEST 








Le Fiell Automatic 
Switch...won’t 
drop loads 








we =Pat. 
Pend. 
Gives Safe Performance 
Economically Installed 
Save time with all-steel Le Fiell Automatic 
Switches. No Safety Stops Needed. No 
dropped loads. Weight and forward mo- 
tion of approaching load along either 
rail actuates switch, closing one rail and 
opening the other. 
Switch comes completely assembled as an 
integral unit, including track curve, ready 
to bolt or weld in place. Lasts the life of 
track system —no maintenance. Always 
aligned giving positive, smooth action. For- 
ward motion uninterrupted. 


Available for 1R, IL, 2R, 2L, 3R, 3L for 
Ye” x 2Y_"” or Yo” x 22” track. 


Write: 
Le Fiell 
Company 
1461 Fairfax Ave. San Francisco, Calif. 











IMPORTED HAM 
FROM HOLLAND 


also: 





e Picnics 


e Canadian Style Bacon 


Sole Selling Agent: 


BERNARD BOWMAN CORP. 


270 Park Ave., N. Y.C. 
PLaza 9-5780 








e Chopped Ham 





Here’s another reason why 
America’s most modern rendering plants — 


THE ONLY REALLY NEW 
COOKER DRIVE. 
The DUPPS Space 
Yo a'4:) al Ofole).¢-) a DD oka 
is extremely simple, 
trouble-free and 
compact, fully 
enclosed, oil tight. 
All drive parts 

run in oil with 
adequate reservoir 
capacity to assure 
positive lubrication 


without pumps. 


The new DUPPS 


COOK 
WITH 
~ DUPPS 





SPACE SAVER cooxer 


Requires 20% less space, 2 point suspension un- 
derframe. No beams or channels needed—easier 
cleaning and piping. Steel charge and discharge 
doors. Single steam inlet. Seven standard capaci- 
ties from 2,000 to 12,000 pounds. 


Write or Phone for Details 


we DUPPS « 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND 
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SLAUGHTERING EQUIPMENT 
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SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 


This new retaining bearing promotes cleaner cuts 
because it holds knife and plate in perfect alignment 
at all times. Product temperature rise is reduced because the friction free 
center bearing dissipates all heat to the bowl — not to the meat. Its friction 
free character increases the life of the feed screw stud and decreases power 
consumption. Cylinder bowl life is increased as the feed screw is held in the 
center of the cylinder and does not rub on cylinder ribs. A special stud is 
furnished with each bearing. 





Write now for new free Catalog and 
Plate Ordering Guide 


THE SPECIALTY MANUFACTURERS 
3946 Willow Road ° Schiller Park, Illinois 
TU xedo 9-0600 (Chicago) 





H-P-S KNOWS OILED WRAPS 


PAPERS FOR PACKERS FOR OVER HALF A CENTURY 


@ Packers Oiled White 
@ Oiled Sta-Tuf 


If yours is the usual or unusual Meat Wrapping Problem 
Let us show you how HPS Meat Papers Meet Meat’s Musts! 


= insane. 


Members: AMI - 


PROTECTIVE PACKAGING MATERIALS 








Chicago 38, Illinois - POrtsmouth 7-8000 





NIMPA 
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to show the meat to best advantage, 
All cooler walls are tiled to rail 
height and other plant walls are 
tiled to working height. The cooler 
also is equipped with a hamburger 
grinder. A sharp freezer with a capa- 
city of 20,000 Ibs. is located next to 
the grinder. 

Various air and refrigeration com- 
pressors and heating units are housed 
in the basement. The master refriger- 
ation system control panel is located 
there. 

To improve its package and retain 
brand identification, the company 
recently adopted monogrammed _pa- 
per for its small stock and primal 
cuts, The diamond-shaped brand and 
name legend are stamped on the 
paper. For its portion control prod- 
ucts, which account for about 15 per 





STORAGE FACILITIES include pans for 


fancy meats and tilted rack for hams. 


cent of its volume, Metropolitan has 
adopted an_ all- white paraffin box 
furnished by Hinde & Dauch. The 
brand name appears on the full-cover 
lid. The all-white box was selected 
for its quality. Hamburger and offal 
items are packed in _polyethelyne 
bags. 

The office area is divided into two 
sections. The general and accounting 
offices are located on the first floor, 
and the sales and private offices on 
the second. The outer office walls 
are aluminum sheeting. The brick 
section houses the stairwell. The win- 
dowed front provides a clean look. 

The firm was organized in 1949 
by John T. Virgin, a 20-year in- 
dustry veteran. His son, John R., has 
15 years of industry experience while 
Tom has seven. Operating the com- 
pany as partners, the father and sons 
are confident that the modern build- 
ing will make a contribution to the 
future success of the business. 
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Prompt Action Taken In 
New Jersey VE Outbreak 


The serious swine disease vesicu- 
lar exanthema (VE) was diagnosed on 
August 14 in a herd involving some 
1,300 hogs at Secaucus, N. J., the 
U. . Department of Agriculture has 
announced. 

Prompt action has been taken by 
state and federal livestock sanitary 
officials against this VE outbreak, and 
all infected and exposed hogs have 
been slaughtered. The infected 
premises are in process of being 
cleaned and disinfected. This prompt 
action indicates the aggressive meas- 
ures that New Jersey officials, the 
USDA and the state’s swine industry 
are taking to prevent the outbreak 
from spreading, a Department spokes- 
man explained. 

A thorough inspection of the im- 
mediate area has revealed no further 
extension of the disease. Inspection 
of all herds in the vicinity of Secau- 
cus is being continued and _ strict 
quarantine measures have been im- 
posed. 

The New Jersey outbreak is the 
first new appearance of VE in the 
United States since November 1955, 
when the most recent previous cases 
were reported in California, Measures 


similar to those now being under- 
taken in New Jersey, including 
prompt disposal of all infected and 
exposed animals and a_ thorough 
clean-up, were used successfully to 
eradicate the outbreaks. 

Since VE became so widespread in 
1952 and 1953, aggressive measures 
of prevention of spread and eradica- 
tion have confined the disease to very 
limited areas which have been held 
under close state and federal control. 
The conversion of most of the na- 
tion’s garbage-feeding establishments 
to the effective cooking of such feed 
before it is given to swine has con- 
tributed materially to the favorable 
situation which now prevails. 


Ambassador From Ceylon to 
Address NHA Convention 


Dates for the National Hide As- 
sociation’s fall convention have been 
changed to October 23-24 at the 
Edgewater Beach Hotel, Chicago, 
Jack Weiller, convention chairman, 
announced. Previously the meeting 
was to begin and end a day earlier. 

Speakers will include Sir Senerat 
Gunewardene, ambassador from Cey- 
lon to the United States, who will 
address a luncheon meeting on Tues- 
day, October 23. The ambassador 
was knighted by Queen Elizabeth 
this year for distinguished service he 
has rendered to Ceylon. 











Reg. U. S. Pat. Off. 


Packaging 
Products . . 


Preferred by 
packers for 
over 30 years 


© HIGHEST 
QUALITY 


LOW 
PRICES 
QUICK 
SERVICE 


CALL OR 
WRITE 


CINCINNATI INDUSTRIES INC. 
CINCINNATI 15 (Lockland) OHIO 








BLACK HAWK 


MEATS 





THE RATH PACKING CO., WATERLOO, IOWA HEEDRSISECOEEE 











STAINLESS 


STEEL 


DURABLE @ ODORLESS e@ 


This fully collapsible net is made of 18-8 

stainless steel for lifetime service. Will 
| not tangle. No laundering .. . 
| it. Capacity 50-70 Ibs. 


DIRIGO SALES Corporation 


208-210 MILK ST. 


Eucrbest 


COOK NET 


SANITARY 


just hose 


Food Processors’ Supplies 
BOSTON 9, MASS. 














CORPORATION 


1401-15 W. Hubbard St 
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Chicago 22, Il 


MOnroe 6-0970-1} 
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The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 

U bars are wide, long, and heavy. Overlapping side 
flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 

Frame and panels are of cast iron. Panels are heavily 
ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. ; 

Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shaft is thru roller chain and bevel gears, and oper- 
ates independently. 

The lower shaft with ten point scraper stars runs at 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 
Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
rated if desired. 








Discharge end showing 
heavy U bars and 
spiral formation 
of belt scrapers. 


Jumbo U bar 
with 10 point 
star on lower 
shaft and 6 
point star on 
upper shaft. 











All adjustment and maintenance parts easily accessible, 
Replacement parts from stock. 

Motors are Standard. 

Designed for low-cost operation. 

Plant layouts are available. 

Starting engineers may be provided. 

Equipment for the entire plant. 

User list on request. 
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DEHAIRER 
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WHEN IT’S IT’S BEST 


“BOSS” dehairers are built in sizes to fit CHAS. 6. SCHMIDT 


your plant; but large or small they dehair hogs clean 
and fast. The same sturdy construction goes into small machines 
and large machines alike. They're built for a lifetime of service 
and the cost of operation is low. Adjustment and maintenance 
points are easily accessible, and replacement parts are carried in 
stock. All motors are standard. Efficiency and stamina 
have been proved by years of operation in packing plants 
all over the world. A list of users is available, ask for it 
when considering the purchase of a dehairer. 





BOSS Universal Dehairer 























No. of 4” Method of 
Capacity H.P. Belt Scraper | Charging and Fer Exive 
Per Heur Stars Discharging Large Hogs 
Upper Shaft 
No. 121 ete 
css, 20 point | cominvows | ein 
3 200 20 U-Bar Con- 
Universal Lower Shaft vena: Feu Lower Shaft 
Dehairer 20-10 point gilt 20-10 point 
stars 
No. 150 
| BOSS ‘ Hydraulic 16-4 point 
} Hydraulic 35 8 To4 geet Grate Lift stars 
: Dehairer 
BOSS Hydraulic Grate Dehairer 
No. 46-B 
erst BOSS ‘ Mechanical 
| Grate a " i Grate Lift 
BOSS Grate Dehairer Dehairer 
No. 35-A Masel 
Baby BOSS 60 7", 12-4 point Grate Lift 
Dehairer 
No. 145 iil 
Cincinnatian 20 2 11-3 point ; 
Grate Lift 
Dehairer 





























Baby BOSS Dehairer 





For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


THE CINCINNATI BUTCHERS’ SUPPLY COMPANY 
102 BLADE STREET CINCINNATI 16, OHIO 





“The Cincinnatian” 


»YOU WILL LIVE WITH TODAY’S DECISIONS...BESTBUY BOSS ee ee 9 © ® 
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Meat Merchandising Parade 


Pictorial and news review of recent developments in 





A "QUEEN" who takes her job seriously is 
Broadway star Jayne Mansfield. Voted "Red 
Hot Star" of 1956 by The Visking Corp., 
Chicago, manufacturer of cellulose sausage 
casings, she enjoys treat at Coney Island 
with daughter, Jayne Marie. 





the field of merchandising meat and allied products. 





WESTERN BEEF promotion is carried into 
frozen meat field in this full-color vignette 
stock design available from Western Waxide 
Specialty Packaging Division of Crown 
Zellerbach Corp. at San Leandro, Calif. 
Overwrap shows cooked steaks on bed of 
parsley, accented by red radishes. 


@"NO-STICK" ‘meat cans, containing enamel 


lining compound that permits meat products 
to slip easily out of opened containers in 
loaf or bulk form, have been developed by 
American Can Co. The "“no-stick" enamel 
now is being furnished on ham and luncheon 
meat cans and studies are underway for 
extension of its use to containers for other 
meat products, Roscoe M. Roberts, general 
manager of Canco's food container division, 
announced. The old problem of prying stub- 
born meat products out of the cans with a 
knife, he said, is “a thing of the past." 





SOME 10,000 hot-off-the-grill samples of 
Alaskan brand breaded frozen veal cutlets 
were given out by Alaska Meat Co., Los 
Angeles, during Los Angeles Home Show. 





NEW QUIXEE plastic basket has been intro- 
duced as frankfurter package by Gilbert 
Plastics, Inc., Hillside, N.J. The rigid con- 
tainer, which comes in assorted colors, may 
be overwrapped in cellophane or other 
protective film, or vacuum packed. 








GOOD ACCEPTANCE has been reported by Wyandot Meat Prod- 
ucts, Inc., Nevada, Ohio, for its new chip board shipping container. 
Institutional users welcome the red and white container because 
of the ease with which it can be opened and the simplified inven- 
tory made possible by the face of the box, says George Lichvarik, 
general manager. The number of items, size and total weight are 
stated on the box at time of shipment and the area is large enough 
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for the user to record his subtractions and keep an accurate piece 
count. At the Wyandot plant, the new container conserves on 
storage space and bypasses the box set-up operation. It arrives 
as a folded knock-down (left photo). Made of one continuous 
board, the box is precreased so it can be formed merely by lifting 
the side walls (center photo). The filled container is closed simply 
by bringing the cover over the box body (right). 
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Aladdin 


NEVER HAD IT 
SO GOOD! 


No sir-ee! Poor old Aladdin, 
with his magic lamp and genie, 
didn’t have a thing on the new 
ARO-MATIC MOLDING 
AND PACKAGING 
MACHINE. 


And that’s not all! You can 
produce the finest Pork Sausage 
you've ever tasted if you'll 
flavor it with inimitable 
BROOKWOOD PORK 
SAUSAGE SEASONING. 


Packages of these new, Square 
Pork Sausages will move faster 
than a snowball in 
you-know-where! 


Let’s go! You don’t have to rub 
a magic lamp or have a drag 
with a genie. Just pick up your 
phone—write or wire—for all 
the details on the new 1956 
ARO-MATIC-BROOKWOOD 
PORK SAUSAGE 
PROMOTION. We'll come 
a-running as fast as a genie 

to tell you all about it. 


DO IT NOW! 


BASIC FOOD MATERIALS 


INC. 
853 State St. 





VERMILION, OHIO 














hesssesone 


‘Don’t take chances 


_with food wrappers 


play safe with 








When selecting a packaging material that is to 
come in direct contact with food, make sure it 
has no impurities that might be imparted to the 
food. Even a faint trace of toxicity in a wrapper 
can cause consumer dissatisfaction. 


You can have utmost confidence in NON-TOXIC 
Patapar Vegetable Parchment. This wet-strength, 
grease-resisting paper is made from pure cellu- 
lose. It contains no resins or sizings. There is 
nothing to impart ‘‘off” flavor. 


Patapar is the perfect wrapper for protecting but- 
ter, cheese, poultry, ham, sausage, bacon, margar- 
ine, shortening, ice cream and many other foods. 


Patapar is furnished in sheets or rolls, plain or 
colorfully printed with non- 
toxic inks. If you would like 
Send for new booklet * P i 
describing special samples for testing, write 


types of Patapar for telling us your requirements. 
industrial and busi- 





ness Uses. 
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Motor Truck Transportation 
Of Beef Is Report Topic 


Uniformly low air temperatures in 
refrigerated meat trucks can be ob- 
tained by using longitudinal alumi- 
num meat-hanging rails or canvas air 
ducts over wooden crossbeams, ac- 
cording to a new USDA marketing 
research report. Such temperatures 
help substantially in maintaining the 
quality of the beef. 

The report on transportation of 
beef by motor truck, just released by 
the USDA, compares methods of pro- 
tecting low-grade freshly-killed beef 
in transit. Twelve refrigerated semi- 
trailers were tested to compare meth- 
ods of circulating cold air around and 
through the load. 

Agricultural Marketing Service re- 
searchers found that when large 
wooden crossbeams were used as 
meat-hanging rails, without a canvas 
air duct, the circulation of air was 
hampered, resulting in relatively high 
temperatures near the rear doors. 

The aluminum rails are lighter 
than the wooden crossbeams and do 
not interfere with air circulation. 

A single free copy of Marketing 


Research Report No. 119, “Motor 


Truck Transportation of Freshly 
Killed Beef,” may be obtained from 
the Office of Information, U.S. De- 
partment of Agriculture, Washington 
25, D.C. 


MIB Memo On Ascorbic Acid 


Use of ascorbic acid and sodium 
ascorbate in preparation of meat 
products is the subject of MIB Mem- 
orandum No. 217, Supplement 1, 
which reads: 

“The permitted amount of ascor- 
bic acid or sodium ascorbate in wa- 
ter or brine for application to the 
outer surface of sliced or unsliced 
cured pork and beef products and 
comminuted meat food products _ is 
changed from 5 to 10 per cent.” 


NHA, Tanners Stress Need 
For Battle Against .Beetle 


The beetle is taking a heavy toll 
in the hide and leather industry, one 
that must be checked at once be- 
fore it becomes so widespread that 
it goes out of control, the Na- 
tional Hide Association, Chicago, has 
warned. 

“The situation is so serious that 
one of the largest hide companies is 
spraying every single railroad car 
before loading it with hides,” said 
John K. Minnoch, NHA director. 

Cecil Powell, director of the Tan- 
ners Council hide bureau, and Dr. 
Fred O'Flaherty, director of the Tan- 
ners’ Council laboratory, University 
of Cincinnati, are cooperating in a 
concentrated drive to eradicate the 
beetle. 

Dr. O'Flaherty recommends that 
all railroad cars used in shipping 
hides be sprayed with a 2‘ per cent 
water solution of chlordane or a 
solution of the same strength of 
chlordane lindane. It is said that 
the cost to fumigate a hide cellar 
is approximately $50. 


September Is Convention 
Time for NRA Area Groups 


Four regional groups of the Na- 
tional Renderers Association have 
scheduled annual meetings for next 
month. 

Dates and places of the meetings 
are: Seventh Regional Area, Sep- 
tember 10-11, Muehlebach Hotel, 
Kansas City, Mo.; Fourth Area. Sep- 
tember 21-23, Royal York Hotel, 
Toronto; Fifth Regional Area, Sep- 
tember 23-24, Plankinton House, Mil- 
waukee, and Southeastern Regional 
Renderers Association, September 30, 
Hotel Statler, Boston. 

Boston’s Hotel Statler also will be 
the site of the NRA national con- 
vention on October 1-3. 

The Fifth Regional Area has 
planned a program of social events 





OLD PLANTATION SEASONINGS 


fi 


PACKING COMPANY, INC. 
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for the opening day of its meeting, 
Sunday, September 23. After regis- 
tration at 4:30 p. m., members will 
be guests at a cocktail party and re- 
ception to be given by suppliers at 
5 p. m. Set for 7 p. m. is the an- 
nual banquet, to be followed by a 
floor show. 

Three speakers will discuss plant 
problems at the regional group’s bus- 
iness meeting to begin at 10 a. m. 
Monday. A luncheon for men and 
a separate luncheon and show for 
the ladies, both at 12:30 p. m.. will 
be the concluding events. 


Workmen’s Compensation 
Liberalized In 9 States 


Enactment of such new measures 
in Louisiana and Massachusetts 
brings to nine the number of states 
which have passed legislation this 
year liberalizing in one or more ways 
the benefit provisions of state work- 
men’s compensation laws. 

Similar new laws were enacted 
earlier in Kentucky, Michigan, New 
Jersey, Pennsylvania, Rhode Island, 
South Carolina and Virginia. 

The new Louisiana legislation in- 
creased maximum weekly _ benefits 
from $30 to $35; raised minimum 
weekly benefits from $3 to $10; 
boosted the duration of payment for 
fatalities from 300 to 400 weeks: 
doubled burial expense allowances 
from $300 to $600, and increased 
maximum medical expense from 
$1,000 to $2,500. 

A bill signed into Massachusetts 
law by Governor Herter provided 
for an increase from $20 to $25 a 
week in benefits paid to widows and 
children of workers killed in indus- 
trial accidents. 

Still pending in the Massachusetts 
legislature at this writing is another 
bill which, in its present form, would 
increase workmen’s compensation 
benefits from $35 to $40 a week 
after 13 weeks of total disability. 
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From ranch to meat counter: 


























YOU CAN DO 

SO MUCH MORE 
WITH 

WHITE TRUCKS 











High-cube livestock hauls with White 
3000 tractors speed deliveries . 
permit bigger loads. 


MODERN business methods demand 
the best, most efficient motor 
trucks in every phase of delivery 

in the meat industry. 


Only White has engineered its complete 
line of trucks to your specialized 
needs—only White lowers cost per 

unit delivered because of the exclusive 
advantages of its functional design. 


Refrigerated transport from 
stockyard to warehouse and distributing 
points by husky, powerful White highway 
tractors .. . gasoline or diesel. 


WHITE CUTS 
OPERATING 
COSTS, TOO! 


White 3000 adds new efficiency to city and 


Quality manufacture and ‘ 
suburban delivery of meat products. 


materials also make sure your 
operating costs are lower... 
for more years .. . when there 
are Whites in your service. 


See your White Representative 
without delay. It’s the only truly 
modern way to save on deliveries. 


Many specialized transpor- 
tation needs in processing plants 
are turned over to White Trucks engi- 
neered to exact requirements. 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 


FOR MORE THAN 55 YEARS 
THE GREATEST NAME 
IN TRUCKS 


HERE'S HOW WHITE CAN HELP YOU! | 


Your White Representative will gladly analyze | 
your present fleet operations —tell you the most i} 
economical way to modernize. Call him, or i 
write today! | 
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Industry Trade Mission to 
Explore European Markets 


A mission from the meat and live- 
stock industries, as represented by 
the American Meat Institute, the 
American Farm Bureau Federation 
and the U. S. Department of Agri- 
culture, is being sent to Europe in 
the interest of improving various 
foreign markets for American meat 
and meat products. 

The Institute’s representative, Gas- 
ton Escoube, already has arrived in 
London where he is to be met by 
H. H. Alp of the Farm Bureau and 
Edmund E. Pendleton, jr., a specialist 
of the U.S. Department of Agriculture. 

Escoube for many years has been 
associated with the export business 
and has been a specialist in the 
European field, with command of 
several languages. He was selected 
as the Institute’s representative with 
the approval of the Institute’s com- 
mittee on foreign relations and trade. 
At the present time he is giving some 
assistance in connection with the 
British Food Fair in London, where 
the Institute has an exhibit, and he 
also is collecting data and informa- 
tion intended to be useful to the 
mission when it starts operating in 
European countries in the near future. 











ENTERPRISE INCORPORATED: The new address of this Dallas, 
Tex., company is 7800 Sovereign row. The firm recently moved into its 
new building (photo above) in the Brook Hollow industrial area. Dixon 
4895 is the new telephone number of the company. 








The purpose of the mission is to 
determine the potential market in 
each of several countries for dif- 
ferent kinds of meat products, estab- 
lish what barriers are interfering with 
the improvement of trade in those 
markets, and suggest steps for the 
removal of interferences. 

Among the markets presently 
scheduled to be thoroughly explored 
and investigated are the United King- 
dom, West Germany, Austria, Italy, 
Spain and the Netherlands. Poten- 
tialities of other markets may be 
examined later by a representative 
trade mission. 

(See page 39 for more about the 
AMI London exhibit.) 





CHICAGO 
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2055 W. Pershing 


DALLAS 
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1101 NE. 23rd St 
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500 E. 3rd St 


T omAHA 


4302 S. 30th St 


A port LAVACA, TEXAS 


P.O. Box 176 


John H. Davis to Be U. S. 
Nominee for FAO Director 


John H. Davis, director of the pro- 
gram in agriculture and business at 
Harvard University’s graduate school 
of business administration, will be the 
U. S. nominee for director-general of 
the Food and Agriculture Organiza- 
tion, the Departments of State and 
Agriculture have announced. 

A special conference of the inter- 
national FAO is being held in Rome 
in September to select a successor 
to Dr. P. V. Cardon, who was elected 
director-general in 1953 and resigned 
last March because of ill health. 

Dr. Davis is a former assistant sec- 
retarv of agriculture. 





[Jnited States Old Storage Orporation 
Sign of the BEST...U. S.! 


36 


THE NATIONAL PROVISIONER, AUGUST 25, 1956 








So enema a eee 











Haa 
Firm 
Ha 
bile, . 
ing 
plans 
Mont 
Haas 
noun¢ 
Ha 
gome 
75 p 
supp] 
its p! 
ery S 
make 
the e 
Sai 
firm 
estab 
fathe 
now 
Othe: 
W. ! 
Haas 
0. H 


New 
Now 


Th 
plete 
went 
Mem 
Tenn 
ager 
subsi 
sever 
prod 


now 
inclu 
stora: 


, ana 


oper: 
for ; 
the 


smok 

















pro- 
> at 
hool 

the 
1 of 
iza- 
and 


\ter- 
ome 
SSOT 
oted 
ned 


sec- 





1956 














Haas-Davis Buys Seeger 
Firm at Montgomery, Ala. 


Haas-Davis Packing Co., Inc., Mo- 
bile, Ala., has purchased Seeger Pack- 
ing Co. of Montgomery, Ala., and 
plans immediate improvement of the 
Montgomery facility, Grorce M. 
Haas, president of Haas-Davis, an- 
nounced. 

Haas said acquisition of the Mont- 
gomery plant, which employs about 
75 persons, will enable his firm to 
supply the increasing demand for 
its products in that area. Montgom- 
erys geographical location also 
makes it a vital distribution point for 
the entire state, he pointed out. 

Said to be the oldest meat packing 
frm in Alabama, Haas-Davis was 
established in 1865 by the grand- 
father of the present owners and 
now employs some 200 persons. 
Other officers of the company are 
W. Mervin Haas and O iver L. 
Haas, vice presidents, and Winston 
O. Haas, secretary and treasurer. 


New Slaughter Facilities 
Now Operating at Memphis 


The second of a three-phase com- 
plete plant rehabilitation program 
went into operation this week at 
Memphis Packing Co., Memphis, 
Tenn. M. F. Strauss, general man- 
ager of the Armour and Company 
subsidiary, said the project, started 
several months ago, will increase 
productive capacity by more than 
100 per cent. 

The new facilities put into service 
this week will enable the plant to 
increase its slaughtering capacity of 
cattle and hogs from 800 to 1,800 
head a day. The plant next month 
also will begin killing sheep and 


1 lambs for the first time. New equip- 


ment for processing by-products also 
has been installed. 

The third phase of the program, 
now in the process of construction, 
includes additional coolers and cold 
storage rooms, shipping facilities and 


. an addition to the office. Put into 


operation earlier were new facilities 
for sausage manufacturing and for 
the processing of hams, bacon, 
smoked meats and lard. 


PLANTS 


Badger Sausage Co., Milwaukee, 
has been sold to GEorGE, RONALD and 
Joun KLEMENT by Mrs. HERBERT E. 
BiscHOFF, widow of the founder. The 
new owners are brothers. George 
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FLEET OF six refrigerated semi-trailers and 
tractors for over-the-road delivery and 20 
2\/a-ton trucks for city delivery has been 
purchased by Modern Meat Packing Co., 
Norwalk, Calif., since firm took over former 
Machlin Meat Packing Co. last spring. Here, 
Norton Weinberg, partner in Modern Meat, 
stands beside one of larger vehicles. Other 
partners in Modern Meat Packing Co. are 
Sydney Genser and Clifford Smith. 





Klement will be president and treas- 
urer of the concern, and Ronald 
Klement will be vice president. Both 
formerly were associated with Mil- 
waukee Sausage Co. Their father, 
FRANK KLEMENT, who recently retired 
from Milwaukee Sausage Co. after 40 
vears as part owner and chief sausage 
maker, will act as a consultant. Badger 
Sausage employs 12 persons, most of 
whom will be retained. 


Midwest Packing Co., a new con- 
cern, has begun operations at Paris, 
Tex. The plant is located on the site 
of the old city abattoir. Buck Grass- 
COCK, manager, said the company will 
employ 20 to 30 men and process 75 
to 125 head of cattle a day when 
operating at capacity. 


The one-story plant of Stephens 
Meat Co., near Pine Bluff, Ark., was 
destroyed by fire recently. Damage 
was estimated at $25,000 to $30,000. 
Owner THomas A. STEPHENS said in- 
surance partly covered the loss. 


Peters Processed Foods, Inc., is 
the new name of the former Claire 
Mont Meat Products, Inc., Eau Claire. 
Wis. The firm is a subsidiary of Peters 
Meat Products, Inc., St. Paul. 


Hill Packing Co., Topeka, Kan., has 
purchased an 18-acre tract at Mo- 


bridge, S. D., as the site of a new 
$100,000 dog food packing plant. 


Since Brandon Packers, Ltd., Bran- 
don, Manitoba, opened its first meat 
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canning operation last spring, demand 
for the company’s Laurel brand canned 
meats has more than adequately met 
his expectations, says J. C. Donaup- 
SON, managing director. Most popular 
is Laure] pork luncheon meat, which 
is canned in 12-0z., 6-oz. and 6-lb. 
sizes. Cooked ham in 1%-Ib. cans also 
has been widely accepted, he said. 
The company’s distribution area in- 
cludes Manitoba, Northwestern On- 
tario and Saskatchewan. The canning 
operation is housed in a new $70,000 
plant addition. 


Wilson & Co., Inc., Chicago, plans 
to close its J. Evenson & Sons soap- 
making division at Camden, N. J., as 
soon as the present stock of raw ma- 
terials is expended. The plant, which 
is more than 50 years old, is being 
closed because of extremely high 
costs of operation, the company said. 
J. Evenson & Sons was acquired by 
Wilson in 1919 and since that time 
has operated as a wholly-owned sub- 
sidiary. It is Wilson’s only soap plant. 


Yates Meat Co. has been established 
near Victoria, Tex., by J. L. YATEs 
and his wife, AYLEENE. They owned 
a slaughterhouse in El Campo for 
many years. The new packinghouse 
sells at wholesale and retail, does cus- 
tom slaughtering of livestock and also 
dresses poultry. 


Peet Packing Co., Chesaning, Mich.., 
is erecting a new 75x225-ft. livestock 
barn and will raze the old one, which 
now is too small. 


Fire that raged for five hours in 
the Chicago Union Stockyards this 
week injured six persons who were 
fighting the blaze and caused damage 
estimated at $150,000. The fire started 
in an old six-story Armour and Com- 
pany building, which was destroyed, 
and embers were spread by wind. 
Damage was chiefly to the stock- 
yards power and refrigeration plant 
and to the Swift & Company research 
laboratory building. 


JOBS 


JaAMEs J. CONMEY, procurement 
manager at the Rochester (N. Y.) di- 
vision of Tobin Packing Co., Inc., has 
been elected a director of the com- 
pany. Conmey joined the Tobin or- 
ganization at Albany, N. Y., in No- 
vember, 1951, and in February, 1953, 
he was transferred to the Rochester 
division. As procurement manager 
since January 1, 1956, he has been 
responsible for procurement of live- 
stock and meat supplies and has been 
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in charge of carlot sales. Before join- 
ing Tobin, he had several years of 
experience with other meat packing 
companies, including Stahl - Meyer, 
Inc., New York City, and Cudahy 
Brothers Co., Cudahy, Wis. During 
World War II, Conmey was a lieu- 
tenant commander in the Navy and 
served as a gunnery officer in all 
theaters of war. He was graduated 
from the University of Notre Dame 
in 1928 and subsequently took gradu- 
ate courses in finance and accounting 
at St. John’s University and the Uni- 
versity of Wisconsin. 


Vircit C. Freprickson, office man- 
ager at the Armour and Company 
West Fargo plant since January, has 
been promoted to office manager at 
Spokane, Wash. Succeeding him at 
West Fargo is Vincent B. Mut- 
LANEY, who previously was Armour 
office manager at North Platte, Neb. 


Bennie E. Brazzet has’ been 
named superintendent of the Circle 
T Meat Co. plant in Dallas. He has 
been employed by the firm for the 
past six years. In his new post Braz- 
zel will supervise the production 
phase of Circle T’s current expansion 
program. The frozen meat company 
plans to extend distribution of its 
products to food stores throughout the 
Southwest. 


Haroip RoTHcuiLp of Detroit has 
been named food technician-chemist 
for Peter Eckrich and Sons, Inc., 
Kalamazoo, JosepH R, EckricH, man- 
ager, announced. He said Rothchild 
will be responsible for quality con- 
trol, research and product develop- 
ment at the Eckrich Fort Wayne plant 
as well as in Kalamazoo. Rothchild 
has been associated with the food 
industry for more than 20 years. 


MILTON SCHOENBAUM has been ap- 
pointed central states sales promotion 
manager for Kantar Provision Co., 
Minneapolis, distributor of Geo. A. 
Hormel & Co. meats. 


New manager of the El Paso 
branch of Wilson & Co., Inc., Chi- 
cago, is Harry Jones, who joined 
the company in 1936 as a_ truck 
driver at the Huntington (W. Va.) 
branch. He was grocery products 
manager at El Paso before his latest 
promotion. 


JosepH V. GeT.in has been named 
executive vice president of Rival 
Packing Co., Chicago. 

Joun M. Corwin of Minneapolis 
has been promoted to merchandising 
supervisor for John Morrell & Co. in 
the Minneapolis-St. Paul area. He 
previously was a sales supervisor. 
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TRAILMARKS 


C. D. WENTZEL, manager of Fed- 
erated South African Meat Industries, 
Ltd., Durban, South Africa, and 
GrEoRGE MARSHALL of Imperial Cold 
Storage & Supply Co., Ltd., Victoria, 
S. A., are in this country on a two- 
month tour, visiting meat packing and 
processing plants to become better 
informed on American methods. Im- 
perial Cold Storage & Supply Co. 
operates a total of eight meat pack- 
ing plants in South Africa, including 
the Federated plant at Durban. The 
two men visited the office of THE 
NATIONAL PROVISIONER August 20 as 
part of their itinerary. 


The John Morrell & Co. Sioux 
Falls plant will stage its annual beef 
barbecue September 6 for 4-H Club 
members attending the South Da- 
kota State Fair at Huron, CLARENCE 
I. Savi, general manager, has an- 
nounced. A crew of company chefs 
will be on hand at the Morrell bar- 
becue site on the State Fairgrounds 
to prepare some 2,500 Ibs. of bone- 
less beef and trimmings. 

At a testimonial dinner to be held 
October 5 at the Furniture Club in 
Chicago, the Chicago chapter of the 
American Institute of Chemists will 
award the 1956 “Honor Scroll” to Dr. 
Lloyd A. Hall, director of the labora- 
tories at The Griffith Laboratories, 
Inc., Chicago, for more than 25 years. 
The award is being conferred on Dr. 
Hall because of his interest and in- 
fluence in promoting professional at- 
titudes and constructive actions in the 
profession of chemistry and because 
of his outstanding technological ac- 
complishments in industry. 

The 16-year-old Jones Packing Cc.. 
Paducah, Ky., was among local con- 
cerns extending best wishes to Pa- 
ducah through newspaper ad_ space 
on the city’s 100th anniversary this 
month. The firm, headed by Russet 
and Pau Jones, employs 38 persons. 

Prime Packing Co., Milwaukee, 
bought the grand champion steer at 
the Wisconsin State Fair, a 1,145-lb. 
Hereford fed by Water F. Renk, 
Sun Prairie. The champion brought 
55¢ a pound. 


Finance officers of three industry 
firms have been elected to office in 
local controls of the Controllers In- 
stitute of America. Don C. Burk- 
HOLDER, assistant comptroller of Swift 
& Company, Chicago, was named to 
the board of directors of the Chicago 
control. In New York City, THomas 
J. LentHAn, vice president of Inter- 
national Products Corp., also was 
chosen as a director of the local 








INGENIOUS YOUNG Eskimo girl, using 
this Swift's Premium ham can, is making 
beautiful music in bleak arctic region of 
Resolute Bay on Cornwallis Island, North- 
west Territories, some 1,800 miles north of 
Winnipeg. She and her tribe were moved 
there by the Canadian government when 
their source of food, caribou, disappeared 
from their former home on the eastern 
shore of Hudson Bay. Governor Vincent 
Massey, on a recent trip of inspection across 
the arctic wastes, looked in on the Eskimos 
and found them happy. They had arranged 
entertainment for their honored guest. One 
of the entertainers was the girl, Martha, 
20, who played her three-string homemade 
violin. Martha explained she found the ham 
can, stretched sealskin over one side of 
it (side not shown), carved the handle 
and bow from driftwood and fitted string 
to the bow and violin. The can shows it 
was packed at the Edmonton, Alta., plant of 
Swift-Canadian Co., Ltd. It probably was 
shipped to the Arctic as food for troops 
and workmen at radar stations. 





group. CLroucH C, VENABLE, con- 
troller of Morton’s Frozen Foods, 
Louisville, has been elected secretary 
of the Louisville control. The Insti- 
tute, which has headquarters in New 
York City, is a non-profit manage- 
ment organization of controllers and 
finance officers from all business lines. 


Joun D. DonneLt, secretary and 
director of public and employe rela- 
tions of The Rath Packing Co., Water- 
loo, has been named a director of the 
Community Service Building, Inc.. in 
that city. The non-profit corporation 
is to build and operate a social serv- 
ice center in Waterloo. 


Dr. Mitton Lapipus, Dr. LEONARD 
Ges, and Miss Dorotuy A. Morris 
have been appointed to fellowships 
maintained by the National Renderers 
Association at the Agricultural Re- 
search Service’s Eastern Utilization 
Research Branch laboratory in Wynd- 
moor, Pa. Dr. Lapidus is undertaking 
fundamental research on the utiliza- 
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tion of the proteins in meat residues. 
Dr. Gelb and Miss Morris are doing 
research on the application of fat 
derivatives in the preparation of plas- 
tics. Dr. LEonaRD SiLBERT, who for- 
merly held the senior fellowship to 
which Dr. Gelb has been appointed, 
has joined the staff of the animal fats 
section of the Eastern Utilization Re- 
search Branch laboratory. 


Rosert C, LirBeNnow, 33-year-old 
attorney and executive secretary of 
the Chicago Board of Trade, was 
elected president of the board this 
week, becoming the first non-mem- 
ber named to that position in the 
108-year history of the exchange. 
Jutrus Mayer, former president, 
moved up to board chairman. Liebe- 
now’s election was part of a move to 
transfer a larger part of exchange 
administration to full-time personnel. 


Dr. WitL1aM ANDREW MCDONALD, 
inspector in charge of the California 
disease eradication branch, Agricul- 
tural Research Service, USDA, for 
the past several years, has been trans- 
ferred to the Arkansas station, with 
headquarters in Little Rock. He is a 
veteran of 42 years of federal serv- 
ice, including a previous 17-year pe- 
riod as inspector in charge of the 
Arkansas station. 


P. Gorr Beacu of Oscar Mayer & 
Co., Madison, is serving as chairman 
of the food committee for the annual 
“Tamasha” to be held September 11 
by the Chamber of Commerce. An 
entire steer will be roasted on an out- 
door spit at the outing for personnel 
of member firms. 


Feinberg Kosher Sausage Co., Min- 
neapolis, has introduced Kosher 
brown ’n serve breakfast sausage in 
a 12-0z, vacuum-sealed package, 
which retails for 79c. 


K. L. BALLANTYNE, governing di- 
rector of K. L. Ballantyne Pty., Ltd., 
South Melbourne, Australia, arrived 
in New York recently to begin a 
survey of this country’s frozen food 
industry. Ballantyne also is a director 
of Metropolitan Ice and Fresh Food 
Co., one of the largest firms of its kind 
in the commonwealth. He is consider- 
ing the addition of a frozen food 
operation. The Ballantyne firm is a 
dairy produce and grocery distribut- 
ing house. Its products include bacon 
and lard. 


Rosert T. OLson, insurance de- 
partment manager of Wilson & Co., 
Inc., at Cedar Rapids, Iowa, has been 
appointed by the city council to serve 
on the boards of trustees of the police 
and fire pension systems. Olson also 
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is vice president of the Cedar Rapids 
Junior Chamber of Commerce and is 
active in other civic affairs. 


Illinois Beef & Provision Co., Louis- 
ville, offered 15,000 Ibs. of bologna 
and frankfurters free to Louisville 
charitable institutions after a contract 
was cancelled. The firm explained it 
preferred to give the meat to charity, 
rather than sell it at cut-rate prices. 
GRANVILLE SUMMERS is plant man- 
ager of Illinois Beef & Provision. 


A fund to help finance further re- 
search in nephritis, an inflammation 
of the kidneys, has been established 
at the University of North Carolina 
School of Medicine in memory of the 
late Don W. METLER, superintendent 
of the Swift & Company sales unit 
at Charlotte, N. C., who died of 
nephritis last April. The memorial 
fund was set up by Metler’s widow, 
whose original contribution was sup- 
plemented by many persons associ- 
ated with Metler at Swift. 


Joun R. Movustey, Memphis dis- 
trict credit manager for Wilson & Co., 
Inc., has been elected first vice presi- 
dent of the National Association of 
Creditmen, Mid-South Unit, Inc. He 
also is a member of the group’s board 
of directors. 


CLARENCE I. Sax, vice president 
of John Morrell & Co. and general 
manager of the Morrell Sioux Falls 
plant, has been elected to the board 
of directors of the National Bank 
of South Dakota. 


DEATHS 


Frank H. Bovte, 60, president of 
Bolte Meats, Cincinnati, was stricken 
with a fatal heart attack recently. He 
had served as president of the com- 
pany since the death of his father, 
Casper H. Bo ute, in 1947. 


GrorGE B. DoERNBERGER, 61, re- 
tired credit manager for Armour and 
Company at Pittsburgh, died recent- 
ly. He retired last year after 37 years 
with Armour. 


Witson H. Low, 91, who was 
head chemist at The Cudahy Pack- 
ing Co., Omaha, for many years, died 
after a brief illness. 


Jesse G. HERNDON, 48, operator of 
a meat distributing firm in Louisville, 
has passed away. 


Ora S. Lewis, 79, former president 
of the Toledo Union Stockyards, died 
recently. He was a livestock broker 
until his retirement ten years ago 
after more than 50 years in the cattle 
business in the Toledo area. 
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U. S. Meat Products to 
Woo Fair-goers in London 


Important American meat products 
suitable for export go on parade in 
London beginning August 28 in an 
American Meat Institute exhibit. It is 
aimed at developing additional mar- 
kets overseas for meats and by-prod- 
ucts from U. S. farms. 

The meat industry’s exhibit, Insti- 
tute prepared, is at the fourth British 
Food Fair held in London’s huge 
Olympia Grand Hall. It is part of a 
7,700-sq.-ft. area, the largest single 
display, being sponsored by the U. S. 
Department of Agriculture and sev- 
eral American food industry groups. 

Aled P. Davies, director of the In- 
stitute’s department of livestock, will 
be in London at the request of the 
USDA to manage the exhibit. It will 
include dramatic and attention-get- 
ting displays of meat products from 
America which are favorites in the 
United Kingdom. 

Heading the product list is lard. 
The United Kingdom is the largest 
importer of United States lard in the 
world, A statue measuring about 4 ft. 
high and carved from lard will draw 
attention to American lard in 1-lb. 
and %-lb. packages. A half-ton of 
American lard also is being used for 
the deep-fat frying at the doughnut 
concession, at which free samples will 
be offered to the fair-goers. 

Another free sampling concession in 
the exhibit will be a hot dog stand 
designed by the Institute and con- 
structed by the USDA. Thousands of 
expected visitors will receive samples 
of America’s favorite food. CCC funds 
were used to purchase 200,000 hot 
dogs for distribution at the fair to 
introduce them to potential new con- 
sumers. The first 1,000 Ibs. of the 
frankfurters left Chicago by air Au- 
gust 22 on a Pan American Airways 
flight direct to London. 

Large refrigerated display cases 
also will show fresh pork, variety 
meats and other examples of Amer- 
ican meat products. Printed materials 
and poster and photo displays will 
point out the nutritive value and high 
export standards of the products. 

This food fair is the seventh in 
which the USDA and United States 
trade groups have participated dur- 
ing the past ten months. The ex- 
pressed intent is to build foreign mar- 
kets for American farm products. 
Buyers from many parts of the con- 
tinent attend the British Fair; the 
last one attracted 407,000 persons. 

The Institute previously partici- 
pated in the International Food Fair 
in Cologne, Germany, last year. 
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THE BEST INSULATION is cork 
THE BEST INSTALLATION is UNITED 


TIME TESTED —Inspection of United Cork installations after 10 to 20 years 
service has shown the insulation to be as good as new—no deterioration— 
no loss in insulating effectiveness. 

JOB-PROVEN—Many of United’s orders in the last forty years are repeat 
orders from a wide range of satisfied cork users because of its JOB- 


PROVEN record. 
LONG-LIFE—LOW COST—United’s BB Corkboard is durable and retains its 


insulating properties—it costs you less in the long run. 


PATENTED DESIGN—United BB (block-baked) Corkboard is specifically de- 
signed for low temperature installations. It’s all cork without added fillers 
or binders. The straight edged slabs of corkboard fit accurately, bond 
readily, and are easy to install. 

UNITED'S COMPLETE INSTALLATION SERVICE —Our skilled erection crews, located 
at each of our branch offices can handle your complete installations. Avoid 
delays and improper applications of insulation by using United’s experienced 
design and installation service.—Use the coupon below for additional 
product information and installation data. 


Corkboard Pipe Covering 


Tank Lagging 





5 Central Ave., Kearny, New Jersey 





UNITED CORK COMPANIES 





UNITED B B 
conan 


Please send United Cork Catalog. | am interested in 
Manufacturers and erectors 


UNITED CORK COMPANIES, 5 Central Ave., Kearny, N.J. 





of cork insulation 
° NAME 





for almost a half century 
FIRM 





ADDRESS 





CITY ZONE STATE 

















Engineering and installation offices, or approved distributors, in key cities—coast to coast. 
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Market News Service Opens 
Office in Imperial Valley 


The opening of a livestock mar- 
ket news office in the Imperial Val- 
ley of California has been announced 
by the federal-state market news 
service at Sacramento. The new of- 
fice is situated in the Produce Ex- 
change bldg., 395 Broadway st., El 
Centro. James Storey, livestock mar- 
keting specialist, will be in charge. 

Established at the request of the 
industry, the office will furnish the 
livestock industry complete and 
timely information on local market- 
ings of cattle, lambs, and wool and 
conditions in livestock markets out- 
side the area. Nearly 500,000 cattle 
are fed in approximately 120 feed- 
lots in the Imperial Valley. In addi- 
tion, about 250,000 lambs are fed 
on alfalfa pasture and sheared for 
wool during the winter months, mak- 
ing the area one of the most impor- 
tant and concentrated livestock mar- 
keting centers in California. 

Current prices and market condi- 
tions will be released daily from the 
new Imperial Valley office. Mimeo- 
graphed market reports, to be issued 
each Monday and Friday, are avail- 
able free of charge upon request. 


‘It Didn’t Just Happen’ 


How the 1955 livestock market- 
ing crisis was turned into better 
meat eating for consumers and high- 
er returns to producers is the story 
told in a report, “It Didn’t Just Hap- 
pen,” released by the National As- 
sociation of Food Chains, Chicago. 








INTRODUCTION OF the first "king size" 


luncheon meat has been announced by John 


Morrell & Co., Chicago. Packed in a I-lb. 
can, the new King Size Snack contains one- 
third more product than the company’s regu- 
lar 12-0z. Snack. The larger item, produced 
by Morrell plants in Ottumwa and Sioux 
Falls, has been tested in various markets 
and now has national distribution. The 
I-lb. size was designed to meet demands 
of today's larger family units, according 
to Morrell. Snack is a pork and beef lunch- 
eon meat. Cans, by Continental Can Co., 
are equipped with "Gripstrip" feature to 
prevent off-key winding and have white band 
at top to show extra amount of product. 
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ALL MEAT... output, exports, imports, stocks 








Meat Production Below Last Year 


For the first time this year production of meat under federal inspec- 
tion last week fell below output for the corresponding period of last 
year. Slaughter of cattle and hogs was also below that for the same 
1955 week. Consequently, total production of meat at 366,000,000 Ibs. 
was 2 per cent smaller than the previous week’s volume of 372,000,000 
Ibs. and about 3 per cent under the 375,000,000 Ibs. last year. Slaughter 
and meat production for the first time this year tended to bear out earlier 
predictions that a drop in volume below last year was forthcoming. 
The smaller movement of feeder stock and two successive declines in 
the pig crop indicated this. Estimated slaughter and meat production 
by classes appear below as follows: . 


*Estimated by the Provisioner 





a ti (E fe lord) 
Ended Number uction xcl. la 
oe M's Mil. Ibs. Number Production 
M's Mil. Ibs. 
Aug. 18, 1956 . 389 204.2 987 128.8 
Aug. II, 1956 387 208.2 999 131.6 
Aug. 20, 1955 395 207.8 1,008 135.5 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PROD. 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs. 
Aug. 18, 1956 . come 147 20.4 278 12.2 366 
Aug. II, 1956 . 140 19.6 283 12.5 372 
Aug. 20, 1955 138 19.1 _ 288 12.6 375 


1950-56 HIGH WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 
369,561. 
1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
137,677. 
AVERAGE WEIGHTS AND YIELD (LBS.) 


Week Ended CATTLE 

Live Dressed 
Aug. 18, 1956 955 525 
Aug. II, 1956 970 538 
Aug. 20, 1955 958 526 
Week Ended CALVES 

ive Dres: 
Aug. 18, 1956 250 139 
Aug. Il, 1956 255 140 
Aug. 20, 1955 247 138 


HOGS 
Live Dressed 


233 130 
236 132 
238 134 
SHEEP AND LARD PROD. 
LAMBS Per Mil. 
Live Dressed cwt. Ibs. 
92 44 33.0* 
91 44 33.5* 
93 44 13.9 33.4 














USDA Adopts New Standards 
For Slaughter Sow Grades 


The establishment of United States 
standards for grades of slaughter sows 
and sow carcasses has been an- 
nounced by the U.S. Department of 
Agriculture. Federal standards previ- 
ously were adopted for grades of the 
barrow and gilt classes of swine and 
pork carcasses and for other kinds of 
livestock and their carcasses. These 
are the first official standards for 
sows, and they become effective 
September 1. 

The five grades for sows and sow 
carcasses are U.S. No. 1, U.S. No. 2, 
U.S. No. 3, Medium, and Cull. These 
are the same designations used for 
grades of barrows and gilts, and the 
general characteristics of each grade 
also are similar. The U.S. No. 1 grade 
includes sows and carcasses with 
about the minimum finish required to 
produce pork cuts of acceptable palat- 
ability. The U.S. No. 2 and No. 3 
grades represent overfinish with re- 
sulting lower yields of lean and 
higher yields of fat. Medium and Cull 


are underfinished grades producing 
pork with low palatability. 

The grades are based on differ- 
ences in yields of lean cuts and fat 
cuts and differences in quality of 
pork. In developing the standards, 
sow carcass data were studied to es- 
tablish relationships between meas- 
urements and carcass differences im- 
portant in grading. As a result, these 
standards include average back. fat 
thickness measurements as objective 
guides to grade. These principles are 
similar to those which have received 
widespread acceptance in the stand- 
ards for barrows and gilts. 

The comments received during the 
60-day period after the grades were 
proposed on April 27 indicate that the 
standards are acceptable. 


Jamaica Lifts Pork Ban 


The Jamaican ban on entry of 
pickled pork products from the 
United States has been lifted. Appli- 
cations for import permits should 
be made to the Jamaican director 
of agriculture. 
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Exports of U. S. Ag. Products 
Larger In Fiscal 1955-56 


United States agricultural exports 
in the fiscal year 1955-56 were valued 
at an estimated $3,475,000,000, or 
10 per cent more than the $3,145,- 
000,000 worth shipped out of the 
country in 1954-55, the Foreign Agri- 
cultural Service has disclosed. In 
quantity, the amount was 13 per cent 
above the previous fiscal year. 

Value of U.S. livestock and live- 
stock products was placed at $545,- 
000,000 for the period, up 18 per 
cent from $461,000,000 the previous 
fiscal year. Exports of beef amounted 
to 51,000,000 Ibs. (product weight), 
up 19 per cent from 43,000,000 Ibs. 
in 1954-55. Last fiscal year’s beef ex- 
ports were the largest since 1946-47. 

Exports of beef are likely to in- 
crease in 1956-57, FAS indicated, as 
the meat moves out in volume under 
provisions of Public Law 480. Move- 
ment abroad, however, is hampered 
by the relatively high U.S. prices on 
carcass and prime beef cuts. Exports 
of livers, hearts, tongues and trim- 
mings are highly competitive in most 
areas, but are limited by import re- 
strictions. 

U.S. exports of pork in 1955-56 
totaled an estimated 72,000,000 Ibs. 
compared with 63,000,000 Ibs. in 
1954-55, a gain of 13 per cent. Prices 
of U.S. pork products are highly com- 
petitive in most foreign countries, ac- 
cording to FAS, yet U.S. pork moves 
abroad with great difficulty. It is dis- 
criminated against by various means. 

Lard exports were estimated at 
645,000,000 Ibs., up 25 per cent from 
the 516,000,000 Ibs. shipped out in 
1954-55. Favorable prices on U.S. 
lard make it highly competitive on 
foreign markets and its high quality 
makes it very desirable and kept it 
moving out in large quantities. Cuba 
and Britain were our largest custom- 
ers. 


Meat Index Nears Year Ago 


The wholesale price index on 
meats, rising to 83.2 in the week 
ended August 14 from 82.4 the pre- 
vious week, was at its highest in al- 
most a year and close to the August 
1955 mark of 83.4, the Bureau of 
Labor Statistics has reported. The 
average primary market price index 
rose 0.3 of a point to 114.5 from the 
week before and stood 3.6 points 
above last year on the basis of the 
1947-49 average of 100 per cent. 
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Bad Roads Won’t Mean Lost Loads 
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“Load Insurance” is a built- 
in feature of Batavia Bodies 


The extra quality built into a Batavia Re- 
frigerated body is something you can see, meas- 
ure and compare. And the benefits of that quality 
can be measured, too, in dollar and cents profit 
— longer body life — product protection — cus- 
tomer-service — minimum maintenance — maxi- 
mum advertising value. 


Write us today. Let a Batavia representative 
show you in black-and-white why the finest de- 
livery body costs least to own. 


LIFE BEGINS AT 40° 


At 40°, bacteria action starts eating away qual- 
ity and profit. Loss of bloom, slime, discolora- 
tion, trim loss and even loss of customers are all 
results of bacteria life. Why take a chance on a 
price-built body. Choose BATAVIA. 


BATAVIA BODY CO. 


Batavia, Illinois 











Three Important Features 
of Batavia’s 
Refrigerated Meat Body 


1) Heavy Duty all-steel Cold Seal 
doors 


2) Heavy Duty rustproof steel inter- 
ior and exterior construction 


3) Large condensor and extra hold- 
over plates. 


..+ Built-in Features by Batavia 
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PROCESSED MEATS . . . SUPPLIES 








sumption of it expected to ease this year. 


MEAT SUPPLIES, CONSUMPTION ON INCREASE 


Led by beef, supplies and consumption of meat have increased steadily 
in the last five years. Total production increased by about 6,000,000,000 
lbs. since 1950 and consumption by about 20 lbs. per capita. Output of 
beef has increased by about 6,000,000,000 Ibs. in this period and its 
consumption by about 20 Ibs. Production and consumption of other meats 
have been varied, with that of pork down from its 1952 high and con- 


SUPPLY AND DISTRIBUTION OF MEAT FOR THE UNITED STATES, 1950 


THROUGH 1955 AND PRELIMINARY 1956 ARE AS FOLLOWS: 




















Supply Distribution 
Begin- Exports Civilian 
Year Pro- ning and ship- Armed Ending Consumption 
duction stoc ks Imports ments forces stocks Total Per cap, 
Mil, Mil. Mil. Mil. Mil. Mil. Mil, 
ied: lbs, lbs. lbs. lbs, lbs. lbs. lbs. Lbs. 
Beef: 
1950 9,534 121 338 21 296 147 9,529 62.6 
1951 8,837 147 472 18 748 218 8,472 55.3 
1952 9,650 218 429 29 458 262 9,548 61.4 
1953 12,407 262 271 *58 52 249 12,113 76.5 
1954 12,963 249 225 *62 450 188 12,737 79.0 
1955 13,568 188 222 65 403 205 13,305 80.9 
1956 14,200 83 
Veal: 
1950 1,230 16 10 2 34 14 1,206 7.9 
1951 1,059 14 12 2 63 17 1,003 6.5 
1952 1,169 17 t 1 62 24 1,099 t2 
1953 1,546 24 t 2 62 21 1,485 9.4 
1954 1,647 21 1 2 55 21 1,591 9.9 
1955 1,578 21 t 3 46 19 1,531 9.3 
1956 1,600 9.3 
Lamb and 
mutton: 
1950 597 14 3 2 6 10 596 3.9 
1951 521 10 7 | 6 14 517 3.4 
1952 648 14 6 1 5 22 640 4.1 
1953 729 22 3 2 5 12 735 4.6 
1954 734 12 2 2 6 10 730 4.5 
1955 758 10 2 1 5 11 753 4.6 
1956t 725 4.3 
Pork: 
1950 10,714 474 33 110 222 499 10,390 68.2 
1951 11,481 499 51 136 489 549 10,857 70.9 
1952 11,527 549 71 154 392 489 11,112 71,4 
1953 10,006 489 164 134 298 327 9,900 62.6 
1954 9,870 327 184 105 278 449 9,549 59.2 
1955 10,991 449 175 126 234 421 10,834 65.9 
1956t 11,100 65 
Ato 22,075 625 384 135 558 670 21,721 142.6 
1951 21,898 670 542 157 1,306 798 20,849 136.1 
1952 22994 798 506 185 917 797 22,399 144.0 
1953 24.688 797 438 *196 885 609 24,233 153.1 
1954 25,214 609 412 *171 789 668 24,607 152.6 
1955 26,895 668 399 195 688 656 26,423 160.7 
27,625 162 


1956t 


Includes 2,000,000 Ibs. 


500,000 lbs. tPartly forecast. 


of beef in 1953 and 6,000,000 Ibs. 


in 1954 for CARE. tLess than 








Six-Month U. S. Variety Meat 
Exports Sharply Above 1955 


Exports of variety meats from 
United States in the first six months 
of 1956 were nearly double those of 
a similar period in 1955. During the 
first half of 1956 more than 50,000,- 
000 Ibs. of variety meat were exported 
compared with 28,000,000 Ibs. in 
1955. The value of the exports for the 
first five months of each period were 
$8,000,000 and $4,000,000, respec- 
tively. 

The high quality and competitive 
position of U. S. variety meats in the 
international market has been the con- 
tributing factor in rising exports. With 
U. S. variety meats gaining better ac- 
ceptance in foreign markets, together 
with possible sales under Public Law 
480, it can be assumed the upward 
trend will continue through 1956 and 
into the immediate years ahead, the 
report by the Foreign Agricultural 
Service indicated. 


Drug Firms Back Fat; No 
Affect On Pork, Tests Show 


Aureomycin supplement “firms” the 
back fat slightly and boosts the pro- 
tein contents of a hog carcass a little. 

But University of Wisconsin feed- 
ing trials showed that aureomycin has 
little effect on the dressing percent- 
age, length of carcass, percentage of 
lean cuts, fat back thickness, or 
amount of fat around internal organs. 

it was concluded that antibiotic 
supplement doesn’t affect pork quality 
much one way or the other. 











DOMESTIC SAUSAGE 
(1.e.1. prices) 





(1.¢.1, prices) 





Pork sausage, hog cas..42 @44 Cervelat, ch, hog bungs ... 
Pork saus., bulk, 1-Ib...344%4@38 WRUMINBOS: asiniccaasesceens 
Pork sausage, sheep cas., WRUIEE 3s vcciceracseseecases 
1-lb, pkge. ...+-+++++ 47 @53 ERGISCBIBOE. oc cnagaeee canes 
Pork sausage, sheep cas., eG bdaxncccaes 
5-6-lb. pkge. ......-- s @51 EIR Ee 
Frankfurters, sheep cas. @56 Genoa style salami, ch 
Frankfurters, skinless. 4 @42 Cooked: Geldmi ....cccaes 
Bologna (ring) .......- @45 WIMMER aL Ov cascanccouseee 
Bologna, artificial cas. "33% @34 QUAD osciessdactccesees 
Smoked liver, hog bungs.4144@51 ee) Me rea re 
Smoked liver, art. cas. .344%4@39 : 
Polish sausage, smoked..54 @58 
New Eng. lunch. spec...57 @66 SPICES 
Olive loaf .....cccceess 43 @45% 
Tongue ee) Blood .. 42% @51 (Basis, Chgo., orig. bbls., 
Pepper loaf ........+.++ 5314 @58 bales) 
Pickle & , AEE loaf. .4014@43 Whele 
Allspice prime ...... re 
Resifted ......000. J 
SEEDS AND HERBS Chili, Powder ..... e< 
(1.c.1, prices) Chili, Pepper ...... as 
Ground Cloves, Zanzibar .... 59 
Whole for sausage Ginger, Jam., unbl.. 91 
Caraway seed ... 25 30 Mace, fancy Banda. .3.25 
Cominos seed . 26 31 West Indies ..... mee 
Mustard seed: East Indies ....... 
fancy ...... 23 a flour, fancy 
re See.) Te. Otti“‘“‘i‘“( ‘(ié‘(‘( OO CR Ee erate cites 
cee ; Ne 34 West India Nutmeg. 
Coriander Paprika, Spanish ... 
Morocco, No. 1. 20 24 par td cayenne 
epper 
ee 65 Red, No. 1 ...cce a 
ian, WRG cccsccvescce 
sage, B Baimai : 66 BIRGER 6. cinsensaes 49 
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DRY SAUSAGE 





No. 1 weasands 








SAUSAGE CASINGS mg Sea pe 
(1.¢.1. prices quoted to manu- Export, 34 in. cut .... 45@ 52 
87@90 facturers of sausage) Large prime, 34 in, ... 34@ 36 
47@49 Beef Casings: Med. prime, 34 in. ... 25@ 27 
69@72 Rounds— Small prime .......... 16@ 20 
71@74 Export, narrow, ao 1 per set, 
76@80 SR/SS GR, cc ccccccc. 1.10@1.85 __ Cap Off ......cccecee 55@ 60 
65@68 Export, med. 90@1.10 sheep. casings (per hank): 

. 90@93 Export, med. wide, \ 2 ee 5.25@6.00 
42@46 SOFOE acideecscs 90@1.25 24/26 ——y tee eesenene 5.504 6.05 
81@84 Export, wide, 40/44 ..1.30@1.50 22/24 MM, ......eeeee. 4.90@5.25 
69@72 Export, jumbo, 44/up. .2.00@2.40 poy 2 Seer 4.00@4,30 
48@51 Domestic, regular 60@ 85 IS/TE WOM, .o.cccasccnsins 3 3.25 

Domestic, wide 75@1.10 pe 8 a er 1.85@2.30 











24 in. up 12@ 16 CURING MATERIALS 
No. 2 weas., 22 in. up. 9@ 14 Cwt. 
bags Middles— Nitrite of soda, in 400-Ib. 
Sewing, 1%@2% in, ..1.25@1.65 bbls., del. or f.o.b. Chgo..$10.31 
” Select, wide, 2@2% in.1.85@2.10 Pure rfd., gran. nitrate of 
Ground hth |) ee, | cence ice teee seen 5.65 
1.10 2% @2% in. .....00. 2.2% ie 1 Brie powdered nitrate 
1.17 Bungs, exp. « See SR SR I ed dieccucccinconncs 8.65 
47 Bungs, domestic ..... 1 galt, — aati ear of 45,000 
41 Dried or salt bladders, Ibs., only paper sacked, 
65 piece: f.o.b. Chgo. gran. ton .... 29.40 
98 8-10 in, wide, flat.. 9@ 11 Rock salt, ton in 100-Ib. 
3.50 10-12 in, wide, flat.. 9@ 11 bags, f.o.b. whse., Chgo.. 27.40 
3.36 12-15 in. wide, flat.. 15@ 18 Sugar— 
3.10 Raw, 96 basis, f.o.b. N.Y. 6.13 
37 Pork Casings: Refined standard cane 
33 Extra narrow, 29 mm, gran. basis (Chgo.) ...... 8.50 
1.30 ONG GOWN ..ccccccce 4.00@4.15 Packers, curing sugar, 100 
51 Narrow, Ib. bags, f.0.b. Reserve, 
54 29@32 mm. .........3.75@4.15 Fai: WORE DU sitscrccacce 8.15 
Medium, Dextrose, cwt. (less 20c 
54 ST My. oka cts 2.25@2.50 allowance) : 
54 Spec. medium, Cerelose, Regular ........ 7.49 
53 85@38 mm. ........ 1.75@2.50 Ex-Warehouse, Chicago ... 7.59 


























inname... | 
high grade in fact! 


in product of 
d grades, 
d welcome 


| t all points, 
i Regular traders, a re 
| proven quality in all se - 
| in commercial quantities. We a : 
the opportunity of working with you. 





 HYGRADE FOOD PRODUCTS CORP. — 
EXECUTIVE OFFICES: 2811 MICHIGAN AVENUE, DETROIT 16 | 





THIS TAG 
MEANS 


BOTH 


13) 
AND 


TREIFE 


UNIFORM QUALITY 
Sioux Ciry Dressev LoS EEF 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 
Phone 8-3524 and ask for: 


LLOYD NEEDHAM 
Vice-President 


JAMES KUECKER 
Carcass and Offal Sales 





JERRY KOZNEY 
Carcass Sales 


HARRI§6 JOHNSON 
Beef Cuts—Boneless Beef 


Sioux City BDrRessep BZEEF, Inc. 


1911 Warrington Road Sioux City, lowa 
U. S. Govt. Inspected Establishment No. 857 





46 






























































Get higher production and minimum waste of meat and labor. 
Koch tables are designed and built by specialists in the meat 
industry. Whatever type table you need, Koch Tables combine 
durability, economy and efficiency. 





TRIMMING AND BONING TABLES 


Heavy-duty packinghouse models with galvanized 
tubular frames and legs. Tops of 14-gauge stainless 
steel; removable maple cutting boards. Back guard 10 
inches high, rounded corners. Table 10 #t. long, ship. 
wt. about 500 Ibs. $307 
Others from $130. 











WRAPPING TABLES 


One-piece stainless steel top. Attached paper cutters 
j available in 4 sizes. Leg levelers permit adjusting to 
uneven floors. 36” high in 6’, 8’, 10’ and 12’ lengths. 
Model shown is 12’ long, 2'8” wide. Approx. ship. 





wt. 397 Ibs. 


$330 
Others from $125. 





& 
| SAUSAGE STUFFING TABLES 


One-piece stainless steel top with rim turned 
up one inch all around. Slopes to drain. Frame 
and legs made of galvanized angles and pipes. 
Have added protection of aluminum finish. 
Leg levelers. Model shown 10 ft. long $270 
Others from $115. 


CUSTOM-BUILT TABLES 


Koch will submit, without charge or obligation, 
drawings of any type table for the meat in- 
dustry. Whatever your needs, you ean depend 
on Koch to provide tables to help you do your 
job faster, easier and better. 


— — 
SPECIAL! 
UTILITY TABLE 
Sectional hardwood 
top. 5 ft. long. Pipe 
legs with levelers. 
Galvanized steel 
shelf. $100 Value. 


$4Q5 0 without 


drawer 
$69.50 with drawer 














WRITE KOCH TODAY! 
2518 Holmes St. 
KOCH sr 


Phone Victor 2-3788 
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Kansas City 8, Mo. 
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_BEEF-VEAL-LAMB.... Chicago and outside | 


CHICAGO 


August 21, 


WHOLESALE FRESH MEATS 
CARCASS BEEF 





Steer: 
Prime, 600/800 44 
Choice, 500/700 42 
Choice, 700/800 42 
Good, 500/700 36% 
CREE TSS Beecre rs 25% 
Commercial cow ..... 24 
Canner—cutter cow .. ra | 


PRIMAL BEEF CUTS 


Prime: 


Hindaqtrs., 5/800 .... 55n 
Foreqtrs., 5/800 .... 34n 
Rounds, all wts. .... 47n 
Td. loins, 50/70 ne 92 @96 
Sq. chucks, 70/90 324n 
Arm chucks, 80/ 110. 31n 
Briskets (lel) ....... 27% @ 28 


Ribs, 25/35 (lcl) ..62 @65 
Navels, No.1... 10% 








Flanks, rough No, 1.. 1s 
Choice: 
Hindgtrs., 5/800 .... 54n 
Foreqtrs., 5/800 .... 31% 
Rounds, all wts, .. 47 
Td. loins, 50/70 (lel). 88 @92 
Sq. chucks, 70/90 ... 32%n 
Arm chucks, 80/110.. 31 
Briskets (Icl) ........ 274% @28 
Ribs, 25/35 (Icl) ....56 @60 
Se eer 10% 
Flanks, rough No. 1.. 13 
Good: 
MY vducs dele snes 45 @46 
Sq. cut chucks 30 @32 
J ee --26 @27 
RRB SORE eae -.46 @48 
1 ESP ee era ree 74 @77 





COW & BULL TENDERLOINS 


(l.ec.l. prices) 





Fresh J/L C-C grade Froz. C/L 
ERASE Cow, 3/dn. ....: 61 = 
Cy oe Com, G8 ..is 68@7 
80@83..... Cow, 4/5 


9@95..... Cow. 5/up 
90@95..... Bull, 5/up .....§ 85@87 


BEEF HAM SETS 


meee. T2/G8 co veciss 37@40 
metsices, G/UP ...cesccaes 35@37T% 
Knuckles, 744/up ........ 37@40 
CARCASS MUTTON 
Choice, 70/down .......... 13@14 
MO... TUPGOWIE. 6.00 cana carees 12@13 


1956 
BEEF PRODUCTS 


Tongues, No. 1, 100’s ..26 @2% 
Hearts, reg., 100’s ..... 11% 
Livers, sel., 35/50’s ... 2 
Livers, reg., 35/50’s ... 13% 
Lips, scalded, 100’s ... 9 
Lips, unscalded, 100’s .. 7% 
Tripe, scalded, 100’s ... 7 
Tripe, cooked, 100’s ... 7% 
pe re 6 
UN BOON os ceacccks 6 
Tere, SOUR | cacesecns 4% 


FANCY MEATS 


(1.¢.1. prices) 


Beef tongues, corned ... 41 
Veal breads, 
UGG Be OE) n.6icas<s dc 83 
.. eR are err ir 99 
Calf tongues, 1 Ib./dn.. 2% 
Ox tails, under % Ib. ... 10 
Ox tails, over % Ib. ... 12% 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 





meat, barrels ........ 28% 
Bull meat, boneless 

barrels .... 
Beef trim., 

barrels 
Beef trim., 85/90, 

NEE <i ccoyh tae ees esis 26 
Boneless chucks, 

WOITOUE: Scvcennaveeness 29 
3eef cheek meat, 

trimmed, barrels .... 21% 
Shank meat, bbls. .... 32% 
Beef head meat, bbls... 17%4n 
Veal trim., boneless, 

DAPTOI. occ ccecccscvces 28 


VEAL—SKIN OFF 
(1.c¢.1. prices) 
(Carcass) 


Prime, 90/120 ...... $41.00@ 42.00 
Prime, 120/150 ...... 40.00@41.00 
Choice, 90/120 ...... 37.00@39.00 
Choice, 120/150 ...... 37.00@ » 
Good, SO/ OO. ....cc0% 31.00@ 
Good, 90/120 ........ 35.00@ 








.00@ 37, 00 
29.00@34.00 





Good, 120/150 .... : 
Commercial, all wts.. 


CARCASS LAMB 


(1.e.1. prices) 


Prime, 35/45 ......... 451% @47% 
Prime, 45/55 ......... 454% @47% 
i, a Sen 45% @47% 
Choice, 35/45 ......... 45% @46% 
Choice, 45/65 ......<.. 451% @416% 
Choice, 55/65 ......... 45%4@46% 
Coed, all WW. .. cess 40% @42% 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass): 

STEER: 
Choice: 
500-600 Ibs. 


Aug. 21 


Good: 
500-600 Ibs. 
600-700 Ibs. 


Standard: 


350-600 Ibs. ......... 34.00@36.00 


cow: 

Standard, all wts. 
Commercial, all wts.... 23 
Utility, all wts. 2 
Canner—cutter 
Bull, util. & com’l.... 





FRESH CALF (Skin-off) 
Choice: 
SOO Ihe. GOwe ......2<% 38.00@40.00 


Good: 


200 tbs. down .......% 35.00@37.00 


LAMB (Carcass): 
— - 
45 








: . .$41.00@42.00 
600-700 Ibs. ......... 39.50@41.00 


. 88.00@29.00 
. 86.50@38.00 


. None quoted 
00@25.00 
. 22.09@24.00 
tow ke wes None quoted 
27.00@30.00 


- 43.00@45.00 


No. Portland 
Aug. 21 


San Francisco 
Aug, 21 


$41.00@42.00 
39.00@41.00 


$42.00@43.50 
41.00@43.00 


36.00@37.00 40.00@42.00 
35.09@36.00 39.00@41.00 


33.00@35.00 33.00@37.00 
26.00@28.00 None quoted 


24,00@28.00 
24.0°@27.00 


23.00@26.00 
21.00@°3.00 


17.00@21.00 22.C0@ 26. 00 
26.00@28.00 27.00@29.00 
(Skin-off) (Skin-off) 
35.00@37.00 32.00@34.00 
34.00@36.00 30.00@33.00 


43.00@45.00 42.00@45.00 


a a ... 42.00@44.00 41.00@43.00 40.00@43.00 
Cc hoice: 

45-55 1 43.00@45.00 42.00@44.00 42.00@45.00 
43.09@44.00 40.00@42.00 40.00@43.00 
37.00@42.00 35.00@40.00 34.00@42.00 

eurses (EWE): 
Choice, 70 Ibs. down... 14.00@18.00 None quoted 11.00@14.00 
Good, 70 Ibs. down .... 14.00@18.00 None quoted 12.00@15.00 
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NEW YORK 


August 
WHOLESALE FRESH MEATS 
BEEF CUTS 
Western 
Steer: Cwt. 
(1.e.1. prices) 


Prime carc., 6/700.$47.00@48.00 
Prime care., 7/800. 46.50@47.00 
Choice care., 6/700. 45.50@46.50 
Choice carc., 7/800. 44.75@45.50 


Hinds., pr., 6/700.. 60.00@62.00 
Hinds., pr., 7/800.. 58.00@60.00 
Hinds., ch., 6/700.. 56.00@58.00 
Hinds., ch., 7/800.. 54.00@56.00 
BEEF CUTS 
(Le.1. prices) 
Prime steer: City 


Hindqtrs., 600/700. 60 @ 62 
Hindgtrs., 700/800. 58 @ 60 
Hindatrs., 800/900. 54 @ 58 
Rounds, flank off.. 50 @ 51 
Rounds, diamond 

bone, flank off.. 51 @ 52 
Short loins, untrim. 85 @ 90 
Short loins, trim..1.15 @1.25 





RE Sea ee. 14%@ 5 
Ribs (7 bone cut). 62 @ 65 
Avm chucks ...... 34 @ 38 
Briskets ....... voce OO @ Be 
Plates... eocoe 1S @ 17 
Foreqtrs, (Kosher). 40 @ 41 
Arm chucks 

COSMOTE) écaces 40 @ 43 

Choice steer: 

Hindqtrs., 600/700. 57 @ 60 
Hindaqtrs., 700/800. 55 @ 58 
Hindqtrs., 800/900. 52 @ 56 


Rounds, flank off.. 48 @ 50 
Rounds, diamond 

bone, flank off... 50 @ 52 
Short loins, untrim. 78 @ 8&5 
Short loins, trim.. 95 @1.10 
WED cajexen venus 14 @ 15 
Ribs (7 bone cut). 58 @ 62 





Arm chucks 33 @ 36 
Briskets 34 @ 36 
Piste. wicncansene 13 @ 16 
Foreqtrs., (Kosher). 88 @ 40 
Arm chucks 

(CHOSHSTE cccvecs 388 @ 41 


21, 1956 


FANCY MEATS 


(1.e.1. prices) 




















Lb. 
be breads, 6/12 oz. ........ 71 
ey, Seer ee rere 92 
Beef livers, selected .......... 28 
Beef kidneys wlalibe daaiedensee 14 
Oxtails, % Ib., frozen Wikia bende 10 
LAMB 
(1.¢c.1. carcass prices) 
ci 
Prime, SOGG - icceccce $47.00@49.00 
a te. See 51.00@53.00 
Prime, 45/55 ....... - 47.00@50.00 
Choice, 30/40 ....... - 46.00@48.00 
Choice, @53.00 
Choice, 3 49.00 
Choice, 55/65 ........ 45. ‘00@ 48.00 
Good; BOlAG «os. ciecaes 45.00@47.00 
Good, 40/45 ......... 49.00@51.00 
GOO, GAFES ncn dcckcs 45.00@48.00 
Western 

Prime, $45.00@46.00 
Prime, 46.00@48.00 
Prime, 45.00@46.00 
Choice, / 45.00@46.00 
Choice, 45/55 ........ 46.00@47.00 
Choice, 55/65 ........ 45.00@46.00 
Good, — rele gee 39.00@41.00 
Gea, GOs = kbs tes 40.00@ 42.00 

VEAL—SKIN OFF 

(1.e.1, careass prices) 

Western 

Prime, 90/120 ...... $40.00@43.00 
Prime, 120/150 ...... 39.00@42.00 
Choice, 90/120 . 36.00@40.00 






Choice, 120/150 
Good, 50/ 90 
Good, 90/120 


0@39.00 
09@34,.00 
. 34.09@37.00 


Good, 120/150 ....... 33.00@36.00 
BUTCHER'S FAT 
Shop: fat (CWE) osc. ccccevisis 


Breast fat (cewt.) 
tdible suet (cwt.) 
Inedible suet (cwt.) 








N.Y. MEAT SUPPLIES 


Receipts reported by the USDA 
Marketing Service, week ended 
Aug. 18, 1956, with comparisons: 


STEER AND HEIFER: Carcasses 
Week ended Aug. 18 ... 12,247 


Week previous ........ 11,845 
cow: 

Week ended Aug, 18 ... 1,526 

Week previous ......... 1,285 
BULL: 

Week ended Aug. 18 ... 547 

Week previous ......... 488 
VEAL: 

Week ended Aug. 18 ... 11,281 

Week previous ......... 13,853 
LAMB: 

Week ended Aug. 18 ... 33,696 

Week previous ......... 25,573 
MUTTON: 

Week ended Aug. 18 ... 551 

Week previous ......... 697 
HOG AND PIG: 

Week ended Aug. 18 ... 6,278 

Week previous ......... 6,216 
PORK CUTS: Lbs. 

Week ended Aug. 18 ... 866,116 

Week previous ......... 954,178 


BEEF CUTS: 


Week ended Aug. 18 ... 324,493 

Week previous ......... 325,179 
VEAL AND CALF CUTS: 

Week ended Aug. 18 ... 3,065 

Week previous ......... 4,000 


LAMB AND MUTTON: 
Week ended Aug. 18 ... 7,8 
Week Dreviems ....00ss0s 9,7 
BEEF CURED: 
Week ended Aug. 18 ... 27,246 
Week previous ......... eee 
PORK CURED AND SMOKED: 
Week ended Aug. 18 ... 384,995 
Week previous ......... 244,039 
LARD AND PORK FAT: 
Week ended Aug. 18 ... 3,412 
Week previous ......... 86,596 


LOCAL SLAUGHTER 


CATTLE: Head 
Week ended Aug. 18 ... 12,208 
Week previous ......... 12'266 

CALVES: 

Week ended Aug. 18 ... 13,241 
Week previous ......... 12,749 


HOGS: 
Week ended Aug, 18 ... 52,344 
Week previous ......... 49,141 
SHEEP: 
Week ended Aug. 18 ... 46,044 
Week previous ......... 45,968 


COUNTRY DRESSED MEAT 


VEAL: Carcasses 
Week ended Aug. 18 ... 4,383 
Week previous ......... 3,145 

HOGS: 

Week ended Aug. 18 ... 28 
Week previous ......... 8 

LAMB AND MUTTON: 

Week ended Aug, 18 ... 38 
Week previous ......... 37 


PHILA. FRESH MEATS 


Aug. 21, 1956 
WESTERN DRESSED 





STEER CARCASSES: (Cwt.) 
Choice, 500/700 ...$45.50@47.00 
Choice, 700/900 ... 45.00@46.00 
Good, 500/700 ..... 40.00@41.50 
Hinds, choice ..... 57.00@59.00 
Hinds, good ........ 50. 00@53. 00 

tounds, choice . 58.00@55.00 
Rounds, good ..... 48.00@50.00 
COW: 


Com’l, all wts. 
Utility, all wts. 
VEAL (KIN OFF): 
Choice, 90/120 ... 


. .$27.00@28.00 
- 24.00@25.00 


. $38.00@40.00 








Choice, 120/150 . 38.00@40.00 
Good, 50/ 90 32.00@34.00 
Good, 90/120 ...... 33.00@35.00 
Good, 120/150 ...... 34.00@36.00 
LAMB: 
Prime, 30/45 ...... $42.00@50.00 
Prime, 45/06 ..s%.. 47.00@50.00 
Choice, 30/45 ...... 42.00@50.00 
Choice, 45/55 ...... 47.00@50.00 
Good, 30/45 ......- 38.00@44.00 
Good, 45/55 ....... 42.00@44.00 


LOCALLY DRESSED 
STEER BEEF (lb.): Choice Good 
Hinds, 500/700 .. 55@57 49@51 
Hinds, 700/800 .. 54@56 48@50 
Rounds, no flank. 51@53 48@50 
Hip rd. + flank. 50@54 45@49 
Full loin, untrim. 57@60 55@59 
Short loin, untrim. 80@84 T0@75 
Ribs (7 bone) ... 60@64 50@54 
Arm chucks . 84€@37 31@33 
BPIGKEGE: cceveces 82@34 32@34 
Short plates .... 13@16 13@16 


PORK AND LARD ... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, 
SKINNED HAMS 


Fresh or F.F.A. Frozen 





36% 

SO .... B6/up,. 2’e im: .... 36 
Ham quotations based on product 

conforming to Board of Trade defi- 

nition regarding new trim effective 





January 9, 1956. 
PICNICS 
Fresh or F.F.A. Frozen 
ME bg danig6 ses a, OEE ee 
_, 2S ee 
| Ot, BSA 
PED oeccws lL SR RS 
Ae oo) Bee 
ee ts ae OS | 
FAT BACKS 

Fresh or Frozen Cured 
. SSeS | eee 9%4n 
| SE Aa |, a 9% 
10%4n JE eee 11% 
SA i sieatg LL! Gea se 11%, 
11%n 14/16 11% @12 
_ er ld eee 13% 
|S are LS es 13% 
ee tS 13% 

n—nominal, b—bid. a—asked. 


Chicago price zone, Aug. 22, 


1956) 


BELLIES 
Fresh or F.F.A. 
23n 
991 


Frozen 








Gr. Amn D.S. Clear 
5 Oe Oe ROL coo ¥o.enee-0 2144n 
BO. 5 ailiass.a% ee a ee 21% 
19%, 25/30 é 20%, 
LS ren wo SRS 20% 
_ OR Re eee op dds ee ee 17% 
14 S700 bin6<s os ow 15 
FRESH PORK CUTS 
Job Lot Car Lot 
46%4@48 Loins, 12/dn. ...... 46a 
46@47.. Loi ie 5 
Oe Loins, 
See Loins, 


344%, @36 Bost. 
30@31.. Bost. 





30@31.. Bost. 
ae 38.. Ribs, 
ae Ribs, ¢ 
16 ab alate Ribs, 5 


OTHER CELLAR CUTS 
Fresh or Frozen 
10% Square Jowls ........... unq. 
9% Jowl Butts, Loose 
10n Jowl Butts, Boxed .... unq. 





LARD FUTURES PRICES 


NOTE: Add \%c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, AUG. 17, 1956 


Ope n High Low Close 

é 12.32 2.1 12.15b 
12.40 2.32 
12.42 12.37 
13.70 13.70 





13.52 


13.50 


-70 
Jan. 13.50 13.52 








Sales: 7,840,000 Ibs. 

Open interest at close Thurs., 
Aug. 16: Sept. 1,215, Oct. 824, 
Nov. 530, Dec. 250, and Jan, 21 
lots. 

MONDAY, AUG. 20, 1956 
Sep. 12.20 12.20 11.80 11.87 
Oct. 12.2 12.37 2.00 12.05b 
Nov. 1: 12.47 10 =12.20 
Dec. 13.7; 13.80 13.50 13.60a 

“80 
Jan. 13.45 13.45 13.40 13.45b 


10,280,000 Ibs. 
st at close Fri., Aug. 
24, Nov. 535, 


22 lots 


Sales: 
Open intere 
17: Sept. 1,181, Oct 
Dec. 250, and Jan. 














TUESDAY, AUG. 21, 1956 
Sep. 11.80 11.87 11.75 11.80b 
-82 
Oct. 12.07 12.07 11.95 12.00a 
-12.00 
Noy. 12.15 12.17 12.07 12.10b 
-12 
Dec. 13.55 13.57 13.50 13.55a 
Jan. 13.45a 
Sales: '8,680,000 Ibs. 


t at close Mon., Aug. 
, Oct. 873, Nov. 548, 
21 lots. 





20: Sept. 1,1: 
Dec, 246, and Jan. 


Sep. 11.80 11. 80 11. a7 11.37 

Oct. 11.97 2.00 11.5 11.57b 
12.00 

Nov. 12.10 12.12 11.77 11.T%a 
-12 

Dec. 13.45 13.45 13.02 13.02b 
-40 

Jan. 13.30 13.30 13.10 13.10a 


Sales: 19,320,000 Ibs. 

Open interest at close Tues., Aug. 
21: Sept. 1,091, Oct. 900, Nov. 568, 
Dec. 20, and Jan. 21 lots. 


ere AUG. 23, 1956 


Sep. 11.5 11.55 11,22 11.25 
Oct. 1:72 11.72 11.40 11.42 
Nov. 11.87 11.87 11.60 11.60b 
Dee. 13.15 13.15 12.80 2.80 
Jan. 13.10 13.10 12.85 12.8d5a 


Sales: 17,000,000 Ibs. 

Open interest at close Wed. Ase. 
22: Sept. 977, Oct. 936, Nov. 60: 
Dec. 294 and Jan. 20 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 





Aug. 21, 1956 

(Le¢.1, prices) 
Hams, skinned, 10/12.. 42 
Hams, skinned, 12/14.. 43 
Hams, skinned, 14/16.. 44, 
Picnics, 4/6 lbs., loos 25 @25% 
Picnics, 6/8 Ibs. . ..24 @24% 


(Job lots) 


Pork loins, boneless ... 60 
Shoulders, 16/dn. loose. 29 
COTE SED 6 cbak kaa kca ce 2 @13 
Tenderloins, fresh, 10’s 65 @6i 
Neck bones, bbls. ...... @ 7% 
RUOEG NO wad wiseus case 8 
Peet, O:C., WRG. ss iac 5 @6 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To Sausage Manufacturers in 
job lots only) 
Pork trim., reg. 40% 





Re OC rare ee 5 @16 
Pork trim., guar, 50% 

Te SE er 17 @17% 
Pork trim., 80% lean, 

bbls. " 32 
Pork trim. 

OEM. | inp ohn od @ oie wees 41 
Pork head meat ........ 22% 
Pork cheek meat, trim, 

BOER: Sncsardnctesacbwe 25 


PACKERS' WHOLESALE 
LARD PRICES 





Refined lard, tierces, f.o.b. 

TIED Seas ks obo cba eee $15.75 
Refined lard, 50-Ib. cartons, 

bile AIMED. on b-occssagecie 5.25 
Kettle rendered tierces, f.o.b 

oe ee re 16.25 
Leaf. kettle rendered tierces, 

£:0:0. DMICASO. 6 vccscnsdens 16.75 
PRP MOROS 2.0. concwseeccees 18.00 
Neutral tierces, f.o.b. 

REE. on Gdcdass scene tveae 18.00 


Standard shortening, 
fe 2 ye ere 22.25 


Hydro. shortening, N. & S.... 23.25 
WEEK'S LARD PRICES 





P.S.or  P.S. or tef. in 
D. R. D. R. 50-Ib. 
Cash Loose tins 
Tierces (Open (Open 
ae: Trade) Mkt.) Mkt.) 
17.. 12.10n 1 14.25n 
.. 12.10n 14.25n 
.. 11.90a 14.00n 
.. 11,80n 13.75n 
. 11.371 13.75n 
ay. 25n- 11.50n 13.50n 








LIGHT HOGS IMPROVE, HEAVIES FALL BACK 


(Chicago costs and credits, 


first two days of the week) 


Hog cut-out values varied unevenly again this week 
under an irregular fluctuation in live costs, mostly. Light 
hogs scored a fair gain from their minus position, while 
heavies, under higher live costs, fell back considerably. 


—180-220 lbs.— 





—220-240 Ibs.— —240-270 lbs.— 
Val y 





Value alue alue 
per percwt. per per cwt. per per cwt, 
ewt. fin. ewt. fin. ewt. fin, 
alive yield alive yield alive yield 
RiOT COS 6s ia ki cxced bate $16.89 $11.83 $16.69 
Pat Cuts, TATA 520.540: 6.85 4.78 6.72 
Ribs, trimms., ete. 2.00 1.25 1.79 
ee SO eee $17.92 
Condemnation loss .08 
Handling, overhead 1.51 
GNPE Rs GONE ssc ieseve $27.23 $19.51 
TOTAL VALUE 25.74 17.86 
Cutting margin ... —$1.49 —$1.65 
Margin last week...- — 1.67 — 1.18 











PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


ug. 21 

FRESH PORK (Carcass) : 

80-120 Ibs., U.S. 1-3.. 

120-170 Ibs., U.S. 1-3. 

FRESH PORK CUTS, No. 1: 
LOINS: 


See TS vesixegaene 50.00@55.00 
POre AUR) pane ane Kale ae 50.00@55.00 
SEO DM . socskiccgencs 46.00@50.00 
PICNICS: (Smoked) 
oe et Se re 31.00@36.00 
HAMS, Skinned: 

Ne kis sawn -- 46.00@49.00 
ROR MS Feb Gees Res - 46.00@48.00 


BACON, ‘‘Dry’’ Cure No. 1: 

[et See arn e 33.00@42.00 

Ae NY Niece ees wees - 32.00@40.00 
TORR UM: 5 ba ca ae cee ee - 31.00@38.00 
LARD, Refined: 

a ee 17.00@18.50 
50-lb. cartons & cans.. 15.75@18.00 


Tierces 


(Packer style) 


None quoted 
.$30.00@31.50 


15.00@18.00 


No. Portland 
Aug. 21 
(Shipper style) 

None quoted 


San Francisco 
Aug. 21 
(Shipper style) 
None quoted 


None quoted $30.00@31.50 
$50.00@52.00 54.00@61.00 
55.00@57.00 54.00@61.00 
52.00@54.00 53.00@58.00 
(Smoked) (Smoked) 
32.00@36.00 33.00@36.00 
55.00@58.00 53.00@58.00 
56.00@60.00 53.00@58.00 
42.00@46.00 38.00@44.00 
40.00@44.00 36.00@41.00 
36.00@ 40.00 34.00@37.00 


19.00@20.00 
18.00@19.00 
17.00@18.00 


16.00@18.50 
None quoted 
13.50@17.00 





N. Y. FRESH PORK CUTS 
Aug. 21, 1956 
(1.e.1, prices) 

Western 
. -$46.00@48.00 
Pork loins, 12/16 .... 45.50@47.00 
Hams, sknd., 10/ 14 . 47.00@49.00 
Boston butts, 4/8 .... 36.00@38.00 
Regular picnics, 4/8.. 25.00@27.00 
Spareribs, 3/down . 37.00@39.00 
Pork trim., regular... 22.00 
Pork trim., spec. 80% 38.00 

City 

Box lots 
Hams, sknd., 10/14..$48.00@50.00 
Pork loins, 8/12 .. 49.00@51.00 
Pork loins, 12/16 .... 47.00@49.00 
Boston Butts, 4/8 .... 37.00@39.00 
PICMICR: 4/6 avveisvcs 25.00@ 27.00 
Spareribs, 3/down .... 39.00@42.00 


N. Y. DRESSED HOGS 


(Heads on, leaf fat in) 


Pork loins, 8/12 . 





(Le.l. prices) 
DO 56 “SOCROES -iaweae $28 
25 COTO GOR. Serene 2 
100 ‘to 125 lbs. ...... 
pe i Ts | | ee 38 2581, 125 


CHGO. WHOLESALE 
SMOKED MEATS 


Aug. 21, 1956 

Hams, skinned, 14/16 Ibs., (Ay.) 

WERE, a:ciece a noe Bee ok ve os 51% 
Hams, skinned, 14/16 Ibs., 

ready-to-eat, wrapped ..... 538% 
Hams, skinned, 16/18 Ibs., 
REE ais 6.46 'a6.dchs Gee ks as: Oe 
Hams, skinned, 16/18 Ibs., 

ready-to-eat, wrapped ...... 5414 
sacon, fancy trimmed, brisket 

off, 8/10 Ibs., wrapped ... 33 
Jacon, fancy sq., cut, seedless, 

12/14 lbs., wrapped ...... 34 
Bacon, No, 1 sliced, 1-lb, heat 


seal, self service pkge, .... 46 
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PHILA. FRESH PORK 


Aug. 21, 1956 

WESTERN DRESSED 

PORK CUTS—U:S. 1-3 LB. 
teg. loins, trmd., 8/12.. 47@49 
teg. loins, trmd., 12/16.. 47@49 
Butts, Boston, 4/8 ..... 386@38 
Spareribs, 3/down ...... 387@39 

LOCALLY DRESSED 
PORE Ans, S/Ae) ois cess 51@55 
a ee ae 7g) Genrer 5l@p4 
RGIUER PAUL EE. icine nose wep oe 26@30 
Spareribs, 3/down ........ 38@42 
ey NN OPES © iirc 608 hoes 47@50 
ek ARE, SOP ES 6. 50-0.654:4-0i0e 48@50 
Pienics, 4/8 .............. 20@&ae 
Boston Butts, 4/8 ........ 36@38 


HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
Aug. 18, 1956 was 10.6, 
the U. S. Department of 
Agriculture has _ reported. 
This ratio compared with 
the 10.7 ratio for the pre- 
ceding week and 10.7 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn sell- 
ing at $1.599, $1.572 and 
$1.244 per bu. during the 
three periods, respectively. 
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BY-PRODUCTS ...FATS AND OILS 








BY-PRODUCTS MARKET 


Aug. 22, 1956 


BLOOD 
Unground, per unit of ammonia 
bulk 


Wednesday, 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose: 
MEW WEEE: vc ucdecsdcateccenseuedue *5.75@6.00n 
Med. CeSt .ccccccccscccccsecccscoes *5.25@5. _ 
MAG CBRE se cecccccccesresscccecse 5. 
Liquid stick, tank cars .......... oF; 75, 


PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged.$ 77. 50@ 85.00 
50% meat, bone scraps, bulk ... 75.00@ 77.50 


55% meat scraps, bagged ...... 87.50@ = r 
60% digester tankage, bagged.. 75. 00@ 8 
60% digester tankage, bulk .... 2.50@ 7 a 0 
80% blood meal, bagged ....... 105,00@120. 00 
Steam bone meal, bagged 

(Specially prepared) ......... 85.00 
60% steam bone meal, bagged.. 65.00 

FERTILIZER MATERIALS 

Feather tankage, ground, 

DOF UMIE AMMONIA 6. o.ccccceccoes *4.25@4.50 
Hoof meal, per unit ammonia ..... 6.00@6.25n 
DRY RENDERED TANKAGE 
Low test, per unit prot. .......... *1.85@1.40n 
Med. test, per unit prot. ....ccccee *1.30@1.35n 
High test, per unit prot. .......... *1,.25n 
GELATINE AND GLUE STOCKS 

Cwt. 
Calf trimmings (limed) (glue) 1.25@ 1.35 
Hide trims. (green salted) (glue) .. 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 
DUE 1002s swidtnapicmeus ch vienunese 55.00@57.00 
Pig skin scraps (edible) ........... 7.00@ 7.25 


ANIMAL HAIR 
Winter coil dried, per ton 


Summer coil dried, per ton ........cccceecs 50.00 
Cattle switches, per piece .........ccccese 4@5 
Winter processed, gray, Ib. ........e..00. 214%n 
Summer processed, gray, Ib. .......cecccees 14n 


*Delivered. n—nominal. 





TALLOWS and GREASES 


Tuesday, August 14, 1956 











The tight hold by sellers on ma- 
terial late last week resulted in con- 
sumers raising their ideas fractionally. 
Consequently, a fair to good trade 
developed. In early selling, some 
bleachable fancy tallow sold at 6%4c, 
and later at 7c, c.a.f. Chicago. East- 
ern interests also bid higher. Special 
tallow sold at 6%c, c.a.f. Chicago, 
a few tanks involved. Yellow grease 
was bid at 6%4c, c.a.f. New York, 
and 5%4c, Chicago. Choice white 
grease, all hog, sold at Tac, caf. 
East, but held “%c higher. 

It was reported that permits on 
5,000 tons of edible tallow were ap- 
proved for Mexico. This and _ the 
strong loose lard market had some 
sellers holding out for higher prices. 

On Friday, additional tanks of 
bleachable fancy tallow sold at 7c, 
caf. Chicago. Some movement was 
also recorded at 7c, delivered New 
York. Edible tallow was available at 
9c, f.o.b. River. A tank of edible 


tallow sold at 9c, c.af. 
southern point. Special tallow was 
indicated at 6%c @ 7c. 

The market at the start of the 
new week was mostly a bid and 
offering affair. Bleachable fancy tal- 
low was bid at 6%4c, c.a.f. Chicago, 
but held %c higher. Traders talked 
7T%4@7'%c, c.a.f. East, on same. Yel- 
low grease was bid at 6%8c, c.a.f. 
New Orleans, but held at 6%c. The 
same was bid at 6%@6%4c, ca. 
East, depending on’ product, and held 
at 6%4c. No material change was 
registered on edible tallow, being 
still available at 9c, f.o.b. River, and 
also available at 9@9'%c, f.o.b. near- 
by midwest points. 

A softer undertone was evident 
on Tuesday, with indications of 6%4c, 
c.a.f. Chicago, on bleachable fancy 
tallow by a few consumers. Most 
users maintained a “waiting attitude”. 
Bleachable fancy tallow bid was re- 
duced to 7%c, c.a.f. New York. A 
few tanks of choice white grease, 
all hog, sold at 7'c, c.a.f. East, with 
later bids Yc lower. Edible tallow 
was offered at 9'4c, c.a.f. Chicago, 
and 8%@9c, f.o.b. River points. Last 


nearby 








“yy aera | 





THE TEST OF TIME 


+7, 5) YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 







DARLING & COMPANY 





4 





616 











IIlinois 
Phone: YArds 7-3000 





Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


| CHICAGO | ALPHA, IA. | i DETROIT | | CLEVELAND | CINCINNATI | | BUFFALO 
4 q P.O. Box 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
Sean — Alpha, lows MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 


Dearborn, Michigan Cleveland 9, Ohio 
Phone: WArwick 8-7400 Phone: ONtario 1-9000 


Buffalo 6, New York 


io 
Phone: VAlley 1-2726 Phone: Flimore 0655 
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reported trade on edible tallow was 
at 834c, f.o.b. River. 
TALLOWS: Tuesday’s quotations: 


edible tallow, 8%4c f.o.b. River, and 
9¥%c, Chicago, nominal; original fancy 
tallow, 7c; bleachable fancy tallow, 
6%4c; prime tallow, 6%c; special tal- 
low, 6%c; No. 1 tallow, 6c; and No. 
2 tallow, 5%c. 

GREASES: Tuesday’s quotations: 
choice white grease, not all hog, 
6%c; B-white grease, 6%4c; yellow 
grease, 5%4c; house grease, 5¥2c; and 
brown grease, 5¥4c. Choice white 
grease, all hog, was quoted at 71&c, 


af, East. 


EASTERN BY-PRODUCTS 

New York, Aug. 22, 1956 

Dried blood was quoted Wednes- 

day at $4.50 nominal per unit of 

ammonia. Low test wet rendered 

tankage was listed at $4.50 per unit 

of ammonia and dry rendered tank- 
age was priced at $1.15 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, AUG. 17, 1956 





Prev. 

Open High Low Close Close 
Sept. .... 14.65b 14.58b 14.71 
Oct. .... 146.08 14.52b 14.65 
Dec. .... 14.65 14.44 14.62 
COGS? as50 BOUO aes oe 14.35b 14.52 
OO ae eyed Rave —— 14.48 14.57 
May .... 14.58b eat eckle 14.46 14.53 
July .... 1 b 14.46 14.54 
Sept. .... 14.37b 14.30b 14.35 

Sales: 238 lots. 
MONDAY, AUG. 20, 1956 

Sept. .... 14.55 14.57 14.50 14.48b 14.58b 

Oct. 14.51b 14.57 14.45 14.47b 14.52b 
Dec. 14.45 14.45 14.35 14.40 14.44 

Jan. 14.35b i... hes te 14.35b  14.35b 
Mar. 14.40b 14.49 14.48 14.43 14.438 
May 14.40b 14.49 14.49 14.40b 14.46 
July 14.35b 14.44 14.44 14.48b 14.46 
Sept. .... 14.65b 14.37 14.37 14.25b 14.30b 

Sales: 127 lots. 


TUESDAY, AUG. 21, 1956 





Sept. .... 14.42 14.42 14.25 14.26 14.48b 
Oct. .... 14.40b 14.40 2 14.24b 14.47b 
Dec. .... 14.28b 14.31 14.20 14.40 
a) | re anes 14.15b 14.35b 
Mar. .... 14.28b 14.30 14.18 14.20b 14.43 
May .... 14.30b 14.25 14.19 14.16b 14.40b 
July .... 14.43b 14.21 14.20 14,21 14.43b 
Sept. .... 14.25b 14.10 14.10 14.05b 14.75b 

Sales: 289 lots. 

WEDNESDAY, AUG. 22, 1956 

Sept. .... 14.21b 14.28 14.20 14.22b 14.26 
Oct. .... 14:2ib 14.28 14.19 14.28 v4 24b 
Dec. 14.18 14.25 14.16 14.23 .20 
Jan. ot) aT 14.12b if, 15b 
Mar. 14.23 14.93 14.19 14.22b 14.20b 
May .... 14.25 14.25 14.22 14.20b 14.16b 
July 14,24 14.24 14.24 14.21b 14.21 
Sept 14.10b eee a ese 14.05b 14.05b 

Sales: 269 lots. 


VEGETABLE OILS 


Wednesday, Aug. 22, 1956 
Crude cottonseed oil, f.o.b. 











0 a CSA ee ae 11%a 
errr re eee ll%qpd 
MASSE Re ere ll7gn 

Corn oil in tan B, 2.0.8. Satie: ..... 12'%epd 
Soybean oil, Decatur basis ........ 11%¢b 
Peanut oil, f.o.b. mills .......... 13%4n 
Coconut oil, f.0.b. Pacific Coast 10%a 
Cottonseed foots: 

Midwest and West Coast ....... 1%n 
ROE Soc deenn stay sc cheaakibian a's 1%n 
CLEOMARGARINE 
Wednesday, Aug. 22, 1956 
White domestic vegetable .................. 26 
eR oak at nin 4. 6) hia 4, 2a aonb wa eA ote 28 
Oe aa ee ene 26 
WY ACRE CUENSE DORET 5 isis bi eee Ke vee ees 25 
OLEO OILS 
Wednesday, Aug. 22, 1956 
Prime oleo stearine (slack barrels) - 11@11% 
MOROER C100 OH (GrUMS) ......000ccccees 18 
Prime oleo oil (drums) ............... 17@174 


n—nominal. a—asked. b—bid. pd—paid. 
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HIDES AND SKINS 





Most selections of big packer hides 
sold at higher levels—Small packer 
hide market stronger—Calfskin and 
kipskin markets steady—A car of 
choice No. 1 shearlings sold at 3.00. 


CHICAGO 


PACKER HIDES: Both dealers and 
tanners wanted hides Monday at last 
week’s levels, but packers did not 
make offering lists available. On 
Thursday of last week, a few selec- 
tions advanced in price and River 
light native steers sold at 15%c and 
Clevelands at 16c, River heavy na- 
tive steers at 13%c, Chicagos at 14c 
and heavy native cows, all points, 
at 13%c. Volume for the week was 
about 130,000 pieces. 

An advance in price was registered 
on light native cow hides on Tues- 
day. Rivers sold at 16%c and North- 
erns brought 15%. In other light ac- 
tivity, light native steers, heavy na- 
tive steers, branded steers and brand- 
ed cows all sold at steady prices. Ac- 
cording to reports, however, packers 
generally were offering most selec- 
tions %c over the current market and, 
in overnight trading, both branded 
steers and light native steers advanced 
Vee, 

Butt-branded steers sold at 11%4c 
and Colorados at 10%c. River light 
native steers sold at 16c and Chi- 
cagos brought 16%c. 

At midweek, other selections of 
hides sold at higher quotations. St. 
Louis heavy native steers sold at 
14%c and Milwaukee heavy native 
cows sold at 14c. Northern light na- 
tive cows sold steady at 15%c. 

SMALL PACKER AND COUN- 
TRY HIDES: The small packer hide 
market gained strength this week, 
with 50@52-lb. average hides selling 
at 13%c and 14c in the Midwest. 
Some 48@50-lb. average reportedly 
sold at 14%c and as high as 15c, also 
from midwestern locations. The heav- 
ier average small packer hides showed 
comparable improvement, with sales 
of 58@60-lb. average at 12%c and 
13c, mostly mideastern points in- 
volved. Country straight locker butch- 
ers, averaging 48@50-lbs., sold at 
10%c. Renderers alone sold at 10c 
for 48@50-lb. average. 

CALFSKINS AND KIPSKINS: On 
Thursday of last week, St. Paul and 
Chicago overweight kipskins sold at 
27c. This week, Fort Worth kip and 
overweights sold at 29%c and 27c, 
respectively. There was no trading of 
calfskins reported up to early mid- 
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week, due to lack of offerings. 

SHEEPSKINS: Not very much ac- 
tivity took place in the shearling mar- 
ket. A car of No. 1 shearlings sold 
at 3.00 for choice quality. Outside in- 
dependent packers reportedly sold 
No. 1 shearlings at 2.50 and fall 
clips at 3.00. There was inquiry for 
No. 2 shearlings at 1.85, and No. 3's 
were nominal at .85. Dry pelts re- 
portedly sold at 24c. Pickled skins 
were offered at 11.00 on lambs and 
12.50 on sheep. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 















Week ended Cor. Week 
Aug. 22, 1956 1955 

Lgt. native steers ..... 16 @16% 14 @14%n 
REVS; TING. SLOOES. cc.05< 14 @14% 138%4@l1l4n 
Ex. Lgt. nat. steers ny Sede ane 
Butt-brand. steers .... 11% lin 
Colorado steers ....... 10% 10%n 
Hvy. Texas steers .... 114%n lin 
Light Texas steers ... BE os isenouee 
Ex.-lgt. Texas steers. . 17n 14%n 
Heavy native cows....1344,@14 12%@13n 
Light nat. cows ...... 154%@16% 1214%4,@13%n 
Branded cows ........ 12 @12%n 11 @11%n 
i | 9%@10n 9 @ 9%n 
Branded bulls ........ 8%@ 9n 8 @ 8%n 
Calfskins: 

Northerns, 10/15 ..... 1T4@ 52%6n 474n 

10 Ibs./down ine 5n 52un 
Kips, Nor., nat., 15 25. 30n 28 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over ....12 @12% 9 @ 9%n 
WO UNS Sa Soak oer awee 138%@14 lin 
SMALL PACKER SKINS 

Calfskins, all wts. ...34 @36n 32 @34n 
Kipskins, all wts. ..23 @24n 19 @20n 
SHEEPSKINS 
Pac ‘ker ee 
eee eee aos 2.25@2.50n 
Dry Petes se Heatee as 226 


Horsehides, Untrim.. 9.50@10. oon 7.75@8.25n 


N. Y. HIDE FUTURES 


FRIDAY, AUG. 17, 1956 











Open High Low Close 

Oct. ...13.65b 13.90 13.85 13.90 

Jan. ... 13.75-78 13.78 13.67 13.74 - 77 
ya 13. 65b 13.68 13.68 13.75b- 80a 
daly 5. are ere a 
Oct. b- Ha 
Jan, 13.85b-14.00a 

Sales: 23 lots. 
MONDAY, AUG. 20, 1956 

Oct. ... 18.85b 14.00 18.85 14.00 

Jan. ... 13.65b ae nee 13.75b-  —-S5a 
Apr. ... 13.65b 85a 
July ... 13.65b 90a 
Oct. ... 18.65b - 95a 
Jan, ... 13.70b 4.00a 

Sales: 23 lots. 
TUESDAY, AUG. 21, 1956 

Oct.. «.. 14,08 14.05 14.00 14.05b- 14a 
Jan. ... 13.75b nae aan 13.75b- - Sda 
Apr. ... 13.75b 13. - 8da 
July ... 13.75b oes erence 13.80b- 90a 
Oct. ... 13.80b wae acs 13.85b- 95a 
Jan. ... 18.80b 13.85b-14.00a 


Sales: 3. lots. 


WEDNESDAY, AUG. 22, 1956 


Oct. ... 14.05b 14.10 14.00 14.10 
Jan. ...13.70b 13.76 13.75 13.83b- 89a 
Apr. ... 13.70b 13.89 13.76 13.89 
July ...13.70b 13.90 13.90 13.90 
Oct. ... 18.75b Sana 13.92b- 7a 
Jan. ...13.75b 14.00 14.00 14.00 

Sales: 19 lots. 


THURSDAY, AUG. 23, 1956 





Oct. 13.91 13.86 - 85 
i rer 13. 70 13.60b- 65a 
ee 13.75 13.65b- 70a 
July 13.70b- 85a 


Oct. ° 
: ee 13.70b 
Sales: 8 lots. 





13.70b- 90a 
13.80b-14.00a 
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LIVESTOCK MARKETS ...Weekly Review 





Cattle Slaughter at 
New Highs; July Hog 
Kill a 12-Year Mark 


Livestock slaughter under federal 
inspection in July indicated a con- 
tinued high level of butchering of the 
two large meat-producing animals, 
cattle and hogs. Cattle slaughter for 
the month established a new record 
and reached the highest number for 
any month so far this year. Hog 
slaughter, while down seasonally from 
June, was well above the count for 
July 1955. Butchering of cattle rose 
to a new high for the year so far, 
with that of hogs above last year. 

eg iy packers butchered a total 
of 1,727,858 head of cattle in July 
for a small increase over the June 
count of 1,678,557 and about a 13 
per cent rise over the 1,524,475 in 
July 1955. Slaughter of the animals 
for the year through July numbered 
11,343,306 for a 7 per cent margin 
over the 10,535,558 for the same 1955 
period. 

Calf slaughter for the month num- 
bered 609,657 compared with 596,- 
118 in June and 549,644 last year, 
with comparative seven-month totals, 
4,250,057 and 4,083,548, for the two 
years, respectively. 

Slaughter of hogs in July declined 
to 4,199,109 head from 4,325,559 in 
June, while numbering more than 23 
per cent larger than the July 1955 
count of 3,428,043. It was the largest 
hog slaughter for the month since 
1944. For the year, the spread was 
below 20 per cent at 37,606,016 com- 
pared with 31,425,504 last year. 

Sheep and lamb slaughter at 1,168,- 
313 head was larger than either the 
1,083,799 in June or the 1,075,724 


killed in July last year, due largely 
to heavy marketings from the dry 
western areas. Slaughter of ovines for 
the year at 8,152,263 head lagged 
behind last year’s 8,236,373 count 
for the corresponding period. 





FEDERALLY INSPECTED 








October ... 
November 
December 


Se oe nn 
Siete 1,617,280 











December 


632,647 








SEVEN-MONTH TOTALS 














SALABLE LIV 


ESTOCK AT 


12 MARKETS IN JULY 


CO ois. 6.54 Wade eee 
COMETROOLE 6 550s ecu nuesles 
See err re 
Wart Werte ..00cus 

EUGIORBUOME 6c os ccc nae 
to 8. eee 
Oklahoma City ......... 
| PRA ere 


Kansas City . cpniutes 
Oklahoma City : : 
Omaha ...... erie eer 
St. Joseph 


Kansas City 
Oklahoma City 
Omaha 


July, 1956 July, 1955 
CATTLE 





SLAUGHT R St. dese: ...%... 

E St. Louis NSY 
Sioux City .. 

seamen TO S. St. Paul 

>’ a, 1 _ — Totals . 1,195,791 904,527 

e A . «+ 1,435, d¢ 

March ......-..+eseee 1,565,971 CALVES 
Chicago ... 7,655 7,124 
Cincinnati . 5,146 5, 166 
Denver nee 2,633 

saan 7 Fort Worth 21,609 
on lla a Indianapolis . 6,094 





CALVES St. Louis NSY 
1956 1955 Sioux City ... 

MERE cet ee 601,938 563,468 S. St. Paul 
Wee, beak couneas 586,005 517,039 
Mareh .. ee 646, 706 359,555 Totals 101,631 
PEM asks 443 Gee ore es 603,503 
SN EPP aes ak 606,130 E 28 HOGS 
June settee eens 596,118 610,500 PS ee ae ES 161,022 156,304 
2 aR eee ree 609,657 549,644 Cincinnati .. 2 57,971 
yee tens 645,579 Denver ...... 
eS ee ee aan Wind Wrietie. .. </. ws.o cana 
a eee 727,738 an” i 
DOC) Oe eee 700,096 Indianapolis ...... 








1955 St. Joseph 
January 5,518,937 St. Louis NSY 
February 4,637 ,846 ee s.r 91,106 
March 5,491, ve S. St. Paul . ‘| 179/170 163,742 
0 EPR rrr ie ood ——— 
DED ic Wuhan ns eey sale Totals . .1,278,670 1,047,136 
NS da sccaslasaure oc ah 
July SHEEP AND LAMBS 
aeuee Chicago ..........-..... 24,608 
PR erern vnarscem nner oaeeaae Cincinnati. ............. 14,912 
October ad eee seen net Denver ........ Seer en 41,394 
ROUGE 65 6 8 co tg eeea eect were 6,85 26 Waster oc. oes 60,908 
DOCUINNOE Gccceaceessus  teeees 7 324,456 Indianapolis ........... 18,041 

Waeneee Cty kc ice cco 37,842 

1955 Oklahoma City ......... 14,217 
January 1,223,337 OMREE 4i.006.0045 Samretae _ 
February 1,079,567 St. Joseph .......-.--+- port 
March 1,244,190 St. Louis NSY 34,745 
April 1,179,811 SE OD | oi ie encase 20,605 
Lo Serer a 228, 444 OBE; PE cet eecss 18,251 
June 5 a papa aie 
Cl 8 ERRORS cena, 1,168 | Perea cP 351,109 288,818 
August 
PRIS a ieee ae. “Wageas 
October Sain b acerd tle, hea ocak BUFFALO LIVESTOCK 
TROON: Greek maécses 
OO CNEE 66 a arta cee S) (Wao ie at 54, "810 


Receipts at Buffalo, N. Y., in July 


1956 1956, as reported by the USDA: 
a a ee eee: ae 
Calves .....-.+..0++0 4,250, Cattle Calves Hogs Sheep 
ee iS 37,606,016 - oan a 
= Talal 7.606, a Total receipts ....18,553 4,317 4,683 25,644 


Shipments ....... 11,792 347 =1,809 +19,229 
Local slaughter .. 6,761 3,970 2,874 6,415 








BLOOMINGTON, ILL. LAFAYETTE, IND. 
CHATTANOOGA, TENN. LOUISVILLE, KY. 


CINCINNATI, OHIO = MONTGOMERY, ALA. 


DAYTON, OHIO 
NASHVILLE, TENN. 
DETROIT, MICH. 


FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO ARK. 











THE FACTS ARE: 


We are the biggest - - - 
because we are the best! 





SERVICE 


KENNETT-MURRAY 


LiVEestock BuYINS 


THE NATIONAL PROVISIONER, AUGUST 25, 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SiOUX FALLS, $.D. 
VALPARAISO, IND. 












1956 


The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The Mod- 
ern Method", listing all and containing 
valuable ham boiling hints. 


HAM BOILER cCorRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y- 
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PACKERS’ 
PURCHASES 


Purchases of livestock by 
ers at principal centers for the 
week ended Saturday, August 18, 
1956, as reported to The National 
Provisioner: 


pack- 


CHICAGO 
Armour, 7,765 hogs; 
7,973 hogs; and Others, 
Totals: 23,009 cattle, 
32,550 hogs, 


Shippers, 
16,812 hogs. 
1,118 calves, 
and 3,543 sheep, 


KANSAS CITY 





Cattle Calves Hogs Sheep 

Armour.. 2,698 959 1,686 1,372 
Swift . 1,055 3, 464 1,563 
Wilson 5 vr fi ‘ 
Butchers. 7,330 164 Tr 
Others . 1,150 se 2 215 
Totals.15,328 2,178 11,621 3,150 


OMAHA 
Cattle and 





Calves Hogs Sheep 

Armour . 6,672 3,847 1,160 
Cudahy . 3,453 4,331 1,082 
Bevatt ..... 4,744 4,066 1,426 
Wilson . 3,268 3,717 1,208 
Am. Stores. 715 eae ose 
Cornhusker. 1,260 ina vy, 
O'Neill .... 839 
Neb. Beef . 
Gr. Omaha. 
Rothschild . 
ee 
Kingan 
Omaha 
Union ook 
Others 8,724 

Totals .. 28,214 24,685 4,826 


E, ST, LOUIS 
Cattle Calves Hogs Sheep 


Armour.. 2,823 1,126 9,692 2,221 
Swift .. 3,512 2,955 8,916 1,897 
Hunter . 962 coe 4450 
a ee. 1,892 
Krey 5,393 


Totals. 7,297 4,081 30,333 4,118 









8T. JOSEPH 
— Calves Hogs Sheep 
Swift 882 8,111 1,795 
Armour... 2 256 4.425 2,028 
Others 5,051 --- 2,972 1,069 


Totals*12,298 638 15,508 4,892 
*Do not include 133 cattle, 197 











calves, 2,588 hogs and 4.240 sheep 
direct to packers. 
SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour... 4,010 5 4,305 1,071 
S.C. Dr. 

Beef . 2,381 a iim 
Swift .. 3,79: 3,009 1,733 
Butchers 945 bia es 
Others . 8,013 8,730 156 

Totals.19,142 5 16,044 2,960 

WICHITA 
Cattle Calves Hogs — 

Cudahy . 2,059 900 2,523 ‘ 
Dunn .. 184 
Sunflower 83 ive Ras 
ae 105 <o» 885 
Excel 864 oe eee 
Kansas 920 see — 
Armour.. 146 14s 484 
Swift .. << eos sacl 661 
Others . 1,680 ee 154 1,085 

Totals. 1,680 154 1,085 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour.. 3,994 659 753 661 
Wilson . 4.188 933 824 736 
Others . 3,981 684 271 eee 

Totals*12,163 2,176 1,848 1,397 


*Do not include 2,169 cattle, 237 
calves, 6,634 hogs and 2,880 sheep 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs Sheep 








Armour.. 20 52 
Cudahy xe 

Swift .. 708 "16 
Wilson . 99 re 

Ideal 841 41 
Comm’! 658 een 

Atlas 608 see 
Goldring 395 

State .. 385 — ees 
Acme ... 358 abs i 
Others . 2,713 602 1,608 

Totals. 6,785 659 1,660 Kn 
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DENVER 
Cattle Calves Hogs Sheep 





Armour... 1,361 105 oss 5.402 
Swift 171 2,668 6,993 
Cudahy 104 4,483 357 
Wilson 732 sae os» 4,622 
Others . 6,039 53 2,075 224 


Totals.10,534 433 9,226 17,648 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall oo SAP ane 363 
Schlachter 377 42 ae eae 
Others 5,101 1,045 15,669 1,553 
Totals. 5,478 1,090 15,669 1,916 


ST. PAUL 


Cattle Calves Hogs Sheep 
Armour . 5,498 2,663 11,901 1,379 
Bartusech. 1,026 Aas see eee 
Rifkin . 817 31 
Superior. 1,829 ins Bi hes 
Swift 5,647 2,162 15,296 1,550 
Others 2,266 1,207 8,610 ces 
Totals.17,083 6,063 35,807 2 2.929 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour . 3,049 2,041 1,040 4,281 
Swift .. 2,823 2,335 1,732 5,499 
Morrell . 1,323 1 ex sus 
City. 696 14 1 
Rosenth: al. 260 117 
Totals. 8,151 4,508 2,773 9,780 


TOTAL PACKER PURCHASES 






Week Same 

ended Prev. week 

Aug. 18 week 195% 
Cattle -171,523 176,760 17 82 
Hogs .201,286 220,620 230, os7 
Sheep... 59,389 74,466 67,974 


CORN BELT DIRECT 
TRADING 


Des Moines, Aug. 22— 
Prices at the ten concen- 


tration yards in Iowa and 
Minnesota were quoted by 


the USDA as follows: 









Barrows, gilts, U. 8. No. 1-3: 

DO-280 Ibs. cc sccese re 5@16.10 
180-240 Ibs. .....00. 15.75@17.40 
240-270 Ibs. ........ @17.40 
270-330 lbs. ........ 15.35@16.65 

Sows, choice: 
270-330 Ibs. ........ $15.35@16.15 
830-400 Ibs. ........ 14.35@15.60 
400-550 Ibs. ........ 12.60@14.60 


Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 
week week week 
est. actual actual 
Aug. 16 .. tsp 39,000 50.000 


Aug. 17 .. 





Aug. 18 .. 26;500 33,000 
Aug. 20... 52 53,000 63,000 
43:000 41.500 


Aug. 21 


. 45 
Aug. 22 .. 45, "000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 





pees a on Wednesday, 
Aug. 22 were as follows: 
CATTLE: Cwt. 
Steers, ch. & pr..... $24.00@ 27.50 
Steers, good ....... 19.00@23.50 
Heifers, good & ch.. 18.50@23.00 
Cows, util. & com’l. 10.50@12.00 
Cows, can. & cut.. 8.50@11.50 
Bulls, util. & com 1. 13. 50@15.00 
Bulls, good (beef).. 13.00@13.50 
VEALERS: 
Choice & prime . 22.00@24.00 
Good & choice - 20.00@22.00 
Calves, gd. & ch.... 16.00@18.00 
HOGS: 
U 1-3, 120/160... 12.50@14.50 
U 1-3, 160/180... 14.50@16.75 
U 1-3, 180/200... 16.50@17.40 


200/220... 16.75@17. 50 
220/240... ‘ 
240/270... 16.50@17.50 


270/300... 16. 5 
180, Lo ere 15.25@16.50 


a 
Znnnnnne 
~ 
“a 
5S 
~ 
=: 
s 


U's 
Sows, 
LAMBS: 
Choice & prime .... 


22.00@23.00 
Good & choice ...... 


19.00@22.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the week 


ended Aug. 18, 1956 (totals 















compared) was reported by 





rT @C , ° 
the U. S. Department of Agriculture as follows: 
Sheep & 
Cattle Calves Hogs Lambs 
3oston, New York City Area’ .,.... 12,208 13,241 52,344 46,044 
Baltimore, Philadelphia ............. 7,774 1,521 25,394 3,008 
Cin., Cleve., Detroit, Indpls. ....... 18,701 9,177 98,003 16,537 
RNC OE ns cro cikas's. 0 ve Wh ais o904,8 4:5 24,205 8,906 46,907 5,041 
6, OU WE RRs | TORR ais sccse peed 28,146 13,892 75,272 9,121 
RG I eed cs-c'e hse Pie eae ee 15,119 7,161 69,616 10,293 
Se RCO Ae rr are 34,959 919 50,440 ae 
Kansas City 16,161 4,349 19,985 
Iowa-So. Minnes 40,532 10,967 225,636 32. os 
Louisville, Ev ransville, Nashville No 
IMIR Ving sitiamisigs side Gs ae ee ene eS 11, 196 10,091 39,087 Available 
Georgia-Alabama Area® .... 5,414 23,730 
St. Joseph, Wichita, Okla. City 2 7,554 34,850 
Ft. Worth, Dallas, San Antonio ..... 11,087 13,674 
Denver, Ogden, Salt Lake City 1,112 12,703 
Los Angeles, San Fran, Areas® 4,256 27,050 
Portland, Seattle, Spokane ......... 1,335 14,022 
GRAND TORRES he0:0 55:0 ss Rkicamee 110,982 828,713 
Totals previous week ........... 107,096 841,899 
Totals same week 1955 106,016 857,224 
Mnecludes Brooklyn, Newark and Jersey City. *Includes St. Paul, So, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis. 


3Includes St. Louis National Stockyar 
Mo. ‘Includes Cedar Rapids, 
shalltown, Ottumwa, Storm Lake, 
Lee, Austin, Minn, °Includes 
and Albany, Atlanta, Columbus, Mot 
cludes Los Angeles, Vernon, San Fra 


Des Moines, Fort Dodge, 
Waterloo, Sioux City, 
Birmingham, 


and St. Louis, 
Mason City, Mar- 
Iowa, and Albert 
Dothan, Montgomery, Ala,, 
Thomasville, Tifton, Ga. ®In- 
San Jose, Vallejo, Calif. 


ds, E, St. Louis, I1., 


iltrie, 
ncisco, 





LIVESTOCK PRICES AT 1 
Average prices per cwt. 
steers, calves, hogs and laml 


1 CANADIAN MARKETS 


paid for specific grades of 
9s at 11 leading markets in 


Canada during the week ended August 11 compared with 
the same time 1955, was reported to the National Provi- 


sioner by the 
follows: 





Canadian Department of Agriculture as 





GOOD VEAL 

STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 

1956 1955 1956 1955 1956 1955 1956 1955 

Toronto . $21.50 $19.50 $22.09 $21.31 $26.61 $27. 4 ap $20.50 
Montreal ... 20.50 aie 20.70 19.90 27.00 28.0 22 19.95 
Winnipeg ... 20.50 20.00 21.00 24.68 23. 92 19.00 
Calgary .... 20.94 19.2% 21.26 24.45 18.76 
Edmonton .. 19.60 18.50 19.75 25.15 18.50 
Lethbridge . 20.15 16.75 oe 24.17 18.75 
Pr. Albert .. 18.00 17.25 19.00 23.00 15.50 
Moose Jaw . 19.00 17.00 17.50 22.80 yet 16.75 
Saskatoon ... 19.25 18.50 18.50 22.75 23.00 17.50 16.10 
Regina ..... 19.00 17.75 17.65 23.00 23.00 20.00 17.75 
Vancouver 19.00 19.50 Spee 24.50 age 21.00 20.85 


*Canadian Government quality premium not included. 





SOUTHERN 


RECEIPTS 


Receipts of livestock at six southern packing plant stock- 


yards located in Albany, 
Georgia; Dothan, Alabama, a 
ing the week ended August 
Week ended August 17 


Week previous (five 
Corresponding week last year 


Moultrie, Thomasville, 


Tifton, 
nd Jacksonville, Florida dur- 


ily 





Cattle Calves Hogs 
82 1,233 12,159 
30 893. 12,017 
ry 959 1,527 12,216 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, 
Aug. 22 were as follows: 


CATTLE: ; 
Steers, ch. & ea $24.00@26.75 
Steers, gd. & ch.... 20.50@25.50 
Heifers, choice .. 22.00@24.00 
Cows, util. & com’. 10.00@13.00 
Cows, can. & cut.. 8.25@10.25 
Bulls, util. & com’l. 12.50@13.75 
VEALERS: 
Good & choice ..... 17.00@19.00 
Calves, gd. & ch.... 17.00@18.50 
HOGS: 
U.S. 1-3, 180/200... 16.50@17.75 
U.S. 1-3, 200/220... i> beg 4 
U.S. 1-3, 220/240... 25@17.75 
S. 1-3, 240/270... 1 


U 
Sows, 270/300 ..... 


LAMBS: 


Choice & prime .... 21. 
Good & choice .... 19. 


THE 
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LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Aug. 
22 were as follows: 
CATTLE: 


Steers, 
Steers, 


Owt. 
prime 
choice ..... 2500027, 30 
Steers, good ....... 
Steers, standard ... 
Heifers, ch. & pr... 
Heifers, good ...... 
Cows, util. & com’l. 
Cows, can, & cut... 
Bulls, util. & com’l. 
Bulls, good (beef).. 


HOGS: 
U 
U 
U. 
U. 


21.50@25.00 
17.50@20.00 
11.00@13.50 

9.50@10.50 
13.00@14.00 
12.50@13.00 


mn 


1-3, 180/200... 
1-3, 200/220... 
as. 220/240... 

} 


16.00@17.75 


n 


a 
mins 


Sows, 
LAMBS: 


Choice & prime .... 20.00@21.00 
Good & choice ..... 18.50@20.00 


1956 


. 
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week 
ed by 


Sheep & 
Lambs 
46,044 


252/231 


aul, So, 
y, Wis. 
. Louis, 
ty, Mar- 
d Albert 
y, Ala., 
Ga. *In- 
alif. 


tKETS 


les of 
cets in 
d with 
Provi- 
ure as 


AMBS 
100d 
yweights 
1955 
D $20.50 
5 19.95 


t stock- 
Tifton, 
da dur- 


Hogs 
7 159 
O17 
3 » 216 









ICES 
ITY 


at Sioux 
Aug. 


Cwt. 
7.50@29.50 
5.00@ 27.50 


2.50@13.00 


6.00@17.75 


5. ‘75@16. 5 


0.00@ 21.00 
8.50@20.00 


25, 1956 








SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
18 centers for the week ended 
August 18, 1956, compared: 











Cor. 

y Prev Week 

Aug. 18 Week 1955 
Chicagot ... { 22,112 24,600 
Kan. Cityt. 5 9,882 17.676 
Omaha*t ... 28,228 23,902 32,550 
B. St. Louist 11,521 9,619 
St. Josepht. 11,652 12,969 
Sioux Cityt. 10,522 10,847 
Wichita*t 4,691 4,927 

New York & 

Jer. City. 12,208 12,266 13,044 
Okla. City*t 16,845 14,301 18,117 
Cincinnati§.. 4,506 4,096 4,849 
Denvert ... 9,971 23,219 16,435 
St. Paulf... 14,817 16,106 17,337 
Milwaukeet. 3,505 2,540 3,914 

Totals ...171,844 176, 800 181,884 

HOGS 

Chicagot ... 24,577 25,404 31,246 
Kan. C ityt. 11,621 11,373 10,453 
Omaha*t ... 32.448 34/210 39,989 
E. St. Louist 30,333 34,193 17,618 
St. Josepht. 16,124 16,667 18,794 
Sioux Cityt. 10,571 10,854 14,852 
Wichita*t 8,897 9,275 9,498 
New York & 

Jer. City+. 52,344 49,141 53,053 
Okla. City*t 8,482 9,604 8,940 
Cincinnati§.. 11,761 11,861 7,308 
Denvert - 9,064 9,420 9,603 
St. Pault... 27,197 32,958 35.346 
Milwaukeet. 3 405 3,626 4,082 

Totals ...246,824 258,586 260,732 

SHEEP 

Chicagot ... 3,543 4,920 4,586 
Kan. City}. 3,150 5,139 4,332 
Omaha*t ... 6,884 10,391 16,845 
E. St. Louist 4,118 4,660 4,341 
St. Josepht. 8,083 8,323 7,659 
Sioux Cityt. 1,981 2,027 4,269 
Wichita*t 1,145 1,372 
New York & 

Jer, City+. 46,044 45,968 52,775 
Okla. City*t 4,277 3,868 2,849 
Cincinnati§. . 564 565 1,498 
Denvert . 21,514 16,758 16,124 
St. Pault... 2,929 4,056 4,761 
Milwaukeet. 1,096 1,164 

Totals... 105,152 108,390 122,568 

*Cattle and calves. 


+Federally inspected slaughter, in- 
cluding directs. 

Stockyards sales for local slaugh- 
ter, §Stockyards receipts for local 
slaughter, including directs. 


CANADIAN KILL 





Inspected slaughter of 
livestock in Canada for 
week ended Aug. 11: 

CATTLE 

Week 

ended Same 
Aug. 11 week 
1956 1955 
Western Canada.. 17,145 17,500 
Eastern Canada.. 16,890 18,382 
eee 34,035 35,882 

HOGS 
Western Canada.. 36,291 39,061 
Eastern Canada.. 50,484 46,896 

Totals ........ 86,775 85,957 
All hog carcasses 

oS Pee 93,777 92,387 

SHEEP 
Western Canada.. 3,920 6,340 
Eastern Canada.. 8,495 7,547 
Totals ........ 12,415 18,887 


NEW YORK RECEIPTS 


Receipts of livestock at 
Jersey City and 4lst st., 
New York market for week 
ended Aug. 18: 


Cattle Calves Hogs* Sheep 


Salable 134 27 148 40 
Total (inel 


5,499 3,432 20,745 


directs). 21,938 
Prey. week: 

Salable . 106 16 eee oe 
Total (incl. 

directs) ..5,003 3,051 20,538 16,904 


*Including hogs at 31st St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 

Aug. 16. 2,822 719 6,209 1,683 

Aug. 17. 1,877 487 6,035 370 

Aug. 18. 474 375 3,368 1,456 

Aug. 20.19,486 585 7,758 2,152 

Aug. 21. 4,000 400 11,000 2,200 

Aug. 22.14,000 2,2 9,000 1,500 
*Week 

so far.37,486 3,185 27,758 5,852 


Wk. ago.40,925 1,090 29,352 5,093 


Yr. ago.45,282 1,025 30,555 5,904 
2 years 
ago ..41,790 1,081 31,920 3,569 


*Including 411 cattle, 390 calves, 
7.293 hogs and 498 sheep direct to 


packers, 
SHIPMENTS 

Aug. 16. 2,758 46 2,138 3 
Aug. 17. 1,815 eve 2,208 255 
Aug. 18. 110 oan 99 1,428 
Aug. 20. 6,140 39 1,211 786 
Aug. 21. 3,000 eee 2,000 500 
Aug. 22. 7,000 1,000 200 
Week 

so far.16,140 --- 4,211 1,486 
Wk. ago.18,636 108 4,452 1,428 
Yr. ago.16,226 81 4,983 1,428 
2 years 

ago ..15,447 88 2,277 436 

AUGUST RECEIPTS 
1956 1955 
CGEM hace ns eae 148,603 151,446 
CUNO ko cceaey 9,601 5,838 
MP 3 4 aac eaea 146,286 142,893 
MT exccoueks 28,407 25,240 
AUGUST SHIPMENTS 

Cattle 76,961 67,151 
Hogs . 27,258 21,199 
Sheep . 6,855 3,996 





CHICAGO HOG PURCHASES 

Supplies of hogs purchased at 
Chicago, week ended Wednesday, 
Aug. 22: 





Week Week 

ended ended 

Aug. 22 Aug. 15 

Packers’ purch, .. 22,215 27,177 

Shippers’ purch. .. 8,061 8,387 
ROGER cite d000- 30,276 


LIVESTOCK RECEIPTS 

Receipts at 20 markets 
for the week ended Friday, 
Aug. 17, with comparisons: 


Cattle Hogs Sheep 
Week to 
date 326,000 354,000 169,000 
Previous 
week 309,000 374,000 = 168,000 
Same wk. 
1955 296,000 397,000 144,000 
1956 to 
date 9,461,000 15,545,000 5,174,000 
1955 to 
date 9,097,000 13,387,000 5,329,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading Pacific Coast 
markets, week ended Aug. 16: 
Cattle Calves Hogs a 
Los Ang.. 7,300 700 1,525 
N. P’tland. 4,000 900 1,760 5,200 
San Fran.. 875 300 825 5,500 


CALIFORNIA STATE 
INSPECTED KILL 


State inspected slaughter 
of livestock in California 
during July, as reported to 
The National Provisioner: 


No. 
Cattle 39,746 
Calves 25,353 
Sheep 34,271 
Hogs 20,276 





Meat and lard produc- 
tion for July: 





Lbs. 

OMEN 6 scedhsccenencaads 5,476,325 
Pork and beef . 7,616,176 
Lard and substitutes .... 661,977 
DWE ccc cccsccesccice 13,754,478 
kes of July 31, California had 
112 meat inspectors. Plants under 
state inspection totaled 341, and 
plants under state approved mu- 


nicipal inspection totaled 95. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 21, were reported by the Agricultural Marketing 
Service, Livestock Division as follows: 


St. L. N.S. Yds. 


HOGS (Includes Bulk of Sales): 
BARROWS & GILTS: 


U.S. No. 1-3: 
120-140 


140-160 Ibs.. 
160-180 Ibs.. 
180-200 Ibs... 
200-220 Ibs... 
220-240 Ibs.. 
240-270 Ibs... 
270-300 Ibs.. 
300-330 Ibs.. 
330-360 Ibs.. 
Medium: 

160-220 Ibs.. 


SOWS 


Choice: 

180-270 Ibs.. 
270-300 Ibs... 
300-330 Ibs.. 
360-400 Ibs... 
400-450 Ibs.. 
450-550 = Ibs.. 


Ibs. .$12.5 


10-14.00 
14.00-15.25 
15.25-16.50 
16.25-17.25 
16.75-17.50 
17.00-17.50 
16.50-17.25 
16.25-16.75 
None qtd. 

None qtd. 


14,25-15.25 


16.00-16.25 
16.00-16.25 
16.00-16.25 
15.00-15.75 
14.50-15. 

13.00-14.75 





Boars & Stags, 


all wts. 


9.50-12.50 


SLAUGHTER CATTLE & 


STEERS: 
Prime: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500 Ibs.. 
Choice: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1300 Ibs.. 
1300-1500  Ibs.. 
7000: 


700- 900 Ibs.. 1 
900-1100 Ibs... 


1100-1300 Ibs.. 

Standard, 
all wts. 

Utility, 
all wts, 


HEIFERS: 
Prime: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Choice: 
600- 800 Ibs.. 
800-1000 Ibs.. 
Good: 
500- 700 Ibs.. 
700- 900 Ibs.. 
Standard, 
all wts. 
Utility, 
all wts. 


cows 
Commercial, 
all wts. 
Utility, 
all wts. 
Can. & cut., 
all wts. 


BULLS 


Good ..<ccee 
Commercial 
Utility 
Cutter 


(Yris. 


VEALERS, 
Ch. &: Discus 
Com'!l & gd.. 
CALVES 
Ch. & pr.. 
Com’l e gd.. 


(500 Lbs. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


22.50-27.50 
= 00-27.75 
3.00-27. 5 
2.50-27.25 


9.50-23.00 
20.00-23.50 
20.00-23.50 


15.00-19.00 


« 13.00-15.00 


None qtd. 
None qtd. 


23.00-24.00 
23.00-24.00 


19.09-22.00 
19.00-22.00 


. 14.00-18.50 


. 12.00-14.00 


. 11,50-12.50 


. 10.50-11.50 


8.00-10.00 


Excl.), All 
None qtd. 


« 12,00-13.50 


10.50-12.00 
8.00-10.00 


All Weights: 


19.00-24.00 
15.00-18.00 


17.00-22.50 


SHEEP & LAMBS: 


LAMBS (110 Lbs. 


Oh. & pr.... 


Gd. &@ ch... 


None qtd. 
None qtd. 


YEARLINGS (Shorn): 


Ch. & pr.... 


G4..-& eR... 


17.50 only 
None qtd. 


EWES (Shorn): 


Gd. & ch.... 
Cull & util.. 


4.00- 5.00 
3.00- 4.00 


None qtd. 


Chicago Kansas City 


None qtd. 


Omaha 


None qtd. 


$14.00-16.00 $13.75-15.25 None qtd. 


14.50-16.25 
16.00-17.75 
16.50-17.75 
16. 75- 17.75 
17.25-17.50 
16.75-17.50 
None qtd. 
None qtd. 


13.50-14.50 


None qtd. 

16.50-16.75 
16.25-16.75 
15.50-16.00 
15.00-15.50 
13.50-14.75 


7.00-11.00 


CALVES: 


None qtd. 
26.50-29.50 
28.00-30.00 
None qtd 


23.25-26.50 
23.50-27.50 


24.75-28.00 
24.75-28.00 


20.00-23.25 
20.50-24.75 
21.00-24.75 
15.00-19.00 


13.50-15.00 


None qtd. 
25.00-27.00 


21.50-24.50 
22.00-25.00 


19.00-21.50 
19.50-22.00 


15.00-18.50 


13.00-15.00 


12.25-13.50 


10.50-12.25 


Weights: 
None qtd. 
14.75-15.50 
13.75-14.75 
12.00-13.50 


Down): 
. 22.50-23.00 


17.00-20.00 
13.00-17.00 


Down): 


22. 50-24.25 
20.50-22.50 


None qtd. 
17.09-17,25 


4.50- 5.50 
3.50- 4.50 


14.50-16.00 $ 


16.00-17.50 
17.00-17.50 
17.00-17.50 
17.00-17.50 
16.50-17.00 
None qtd. 

None qtd. 


13.50-14.50 


None qtd. 

16.00-16.50 
15.75-16.25 
14.75-15.50 
14.50-15.25 
13.50-14.50 


None gtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd, 


None qtd. 

24.25-27.00 
24.50-27.00 
24.50-27.00 
19. 25-24.25 
19.75-24.50 
19.75-24.50 
15.50-19.75 


13.00-15.50 


None qtd. 
None qtd. 


22.50-25.00 
23.00-25.50 


18.50-21.00 
19.00-21.50 


15.00-19.00 


13.00-15.00 


12.50-13.25 
10.00-12.50 
8.50-10.00 
None qtd. 

12.50-13.50 


11.50-12.50 
None qtd. 


18.00-20.00 
12.00-18.00 


None qtd. 
None qtd. 


4.75- 5.25 


3.50- 4.75 


15. 75- 16.5 
17.25 





25-17.5 
17.75-18.00 
17.25-17.50 
16.75-17.25 
None qtd. 
None qtd. 


None qtd. 


16.50-17.00 
16.50-16.75 
16.50-16.75 
15.00-16.00 
14.50-15.50 
14.25-15.00 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
26.00-28.35 


None qtd. 

24.50-27.50 
24.50-27.50 
24.50-27.50 


18.50-23.00 
19.00-23.50 
19.00-23. 






30 
15.00-18.00 


13.50-15.00 


None qtd. 
23.50-25.50 


22.50-24.75 
22.50-24.75 


18.50-21.50 
18.50-21.50 


15.00-17.50 


13.50-15.00 


12.00-13.00 
10.50-12.00 


8.75-10.25 


None qtd. 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


5.00- 5.50 
4.00- 5.00 


St. Paul 


None qtd. 
$15.00-16.00 
15.50-16.75 
16.75-17.50 
16.75-17.50 
16.75-17.50 
16.25-17.25 
15.75-16.75 
None qtd. 
None qtd. 


None qtd. 


None qtd. 

16.25-16.50 
16.00-16.50 
15.00-15.50 
14.50-15.00 
13.50-14.50 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


24.00-27.00 
24.50-27.50 
24.50-27.50 
24.50-27.50 


17.00-20.00 


15.00-17.00 


None qtd. 
None qtd. 


22.00-24.00 
22.50-24.50 


19.00-21.50 
19.00-21.50 


17.00-20.00 


15.00-17.00 


12,00-13.00 
10.50-12.00 

8.50-10.00 
13.00-13.50 
13.50-14.00 


14.50-15.00 
13.50-14.5 


33 


ss 
ot 88 
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None qtd. 
None qtd. 
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For ATMOS builds 
the finest smokehous: 
it is practicable to 
build. Only long and 
dedicated years of 
service to the Meat 
Packing Industry 
could produce a 
smokehouse so fine 
in performance. You 
will find that ATMOS 
: stands uniquely 
alone in all the 
features that make 
a smokehouse efficient 
refute Mme -¥ oX-Vale(o] 9) (73 


ty 








EASTGATE 7-4240 


For buying information refer to Section I, page At, 1956 Purchasing Guide for the Meat Industry 


CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 words, 
$4.50; additional words, 20c each. “Position 
Wanted,” special rate: minimum 20 words, 
$3.00: additional words, 20c each. Count 


POSITION WANTED 


AVAILABLE! 
THREE CAPABLE MEN 


conditions beyond our control, we are 
three of the most capable men 
Each well educated and with 
full line meat plant experi- 
: plant engineer: mas- 
NATIONAL PROVI- 

cago 10, Ill. 


Due to 
forced to release 
in meat indu 
more than 20 years’ 
ence: name 

ter mechar 
SIONER, 15 


SAUSAGE MAKER 
or 
SUPERINTENDENT 
Very wide experience. Thorough knowledge of 
formulation, yields, ¢ labor, etc., also com- 

plete experience in sa ge, smoked meats, p 
aging, hog cut and kill, and cattle operations. 
Require substantial salary and long range con- 
nection. W-286, The National Provisioner, 18 E. 
4lst St., New York 17, N.Y. 

STER MECHANIC OR STAFF ENGIN : 

enteen years experience ith major packer in 
plant maintenance and industrial engineering. Well 
qualified in preventive maintenance, construction, 
plant yout, and materials handling. Registered 
professional engineer. Address W-304. THE 
TIONAL PROVISIONER, 15 W. Huron St., 
eago 10, Ill. 


Chi- 
AKER PRODUCTION 
: Sober, mature, efficier 

full responsibility of all production of 
quality and competitive lines. Train help, figure 
costs, assist in sales promotions. Now employed, 
desire immediate change. Native of, and prefer 
southwest. J. Wilson, Box 451, Ocala, Florida. 
Pt MA { 


SUPERIN- 
Capable of 


YDENT OR 


Experienced 
rendering, etc. 
172 Belmon 


N SUPERIN- 
, pork, sausage, 


Columbus, Ind. 


{ASTER MECHANIC: Tech- 
several years full line packing 
West coast preferred. 

Columbus, 


PLANT ENGINEER 
nical education, 
plant experience. 


172 Belmont St. Ind. 


54 


Listing advertisements, 75c 
Displayed, $9.00 per inch. Con- 


POSITION WANTED 


SUPERI ENDENT OR PLA/ 
College graduate. Over 25 yea experi- 
ll departments. W-306, THE NATIONAL 
‘YER, 15 W. Huron St., Chicago 10, Il. 


COST EXPER 

of packing indus 

desire change. 

THE NATIONAL 
Chicago 10, 


Man with thorough knowledge 
ry with managerial capabilities 
Ten years’ experience. W-297, 
PROVISIONER, 15 W. Huron 
ll. 


HELP WANTED 


NATURAL CASING 
SALESMAN 


Independent casing corporation has 
opening in the east—long established 
territory—vacancy caused by the death 
of our representative for the past 27 
years. Unusual opportunity for the 
right man. Prefer natural casing ex- 
perience, but will consider experience 
in allied lines. Replies will be handled 
in the strictest confidence. 
Write to 
INDEPENDENT 
CASING CORPORATION 


1335 W. 47th St., Chicago 9, Illinois 


BOLOGNA MAN: 


Wanted with small investment 
to become active 


partner. Eastern upstate New 
York. Must be experienced in all sausage mak- 
ing. References required. Box W-274, THE NA- 
TIONAL PROVISIONER, 41 E. 18th St., New 
York 17, N.Y. 


THE 


Unless Specifically instructed Otherwise, All Classified 
Advertisements Will Be Inserted Over a Blind Box Number. 
address or box numbers as 8 words. Head- 
lines, 75c extra. 
per line. 
tract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE 


PLEASE REMIT WITH ORDER. 
HELP WANTED 


HOG CASING FOREMAN 
(AND ASSISTANT) 


men with 
methods. 


We 
and 
usual 


want two 
selecting 
benefits. 


experience in cleaning 
Good salaries with un- 


INDEPENDENT 
CASING CORPORATION 
1335 W. 47th St. Chicago 9, Illinois 
CATTLE BUYER 
Experienced cattle buyer wanted for the Sioux 
City market to represent a midwest packer. Write 
stating age, past experience, references, and sal- 
ary expected. Box W-300, THE NATIONAL 
R, 15 W. Huron St., Ch 10, I. 


PROVISION 

MANAGER 
Wanted for large rendering plant operation. Must 
be experienced and aggressive. Good compensa- 
tion. Illinois location. Box W-299, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, I 


ASSIS" ‘T MANAC 
west hotel and r 


ER: For old established mid- 

irant supply house. Need 
alert experienced man preferably with background 
in this type of work. This is a real opportunity. 
In reply, state age, experience, 
W-301, THE NATIONAL PROVISIONER, 15 W.% 
Huron St., Chicago 10, I. 


SUPERINTENDENT: Large midwest  renderin 

plant requires superintendent experienced in a 

phases of plant operation. Must understand yields, 

particularly packing house inedibles. W-298, THE 

NATIONAL PROVISIONER, 15 W. Huron St. 
Ill. 


go 


10, 
SALESME Tv familiar with locker of 
packer operations to sell ablished line of sup 
plies and equipment in eastern Illinois, western 
Indiana, and Kentucky. Salary, commission. Writ 
to the C. Schmidt Company, 1712 John St., Cin- 
cinnati Ohio. 


SALESMAN: To sell complete line of sausage in 
Chicago area and vicinity Prefer experience im 
sausage or in similar lines. W-30 THE NA 
TIONAL PROVISIONER, 15 W. Huron St., Chi 
eago 10, TN. 


men 
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